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TABLE SERVICE 

First cover the table with a woollen cloth to protect 
the polished surface from hot dishes. Put on the table- 
cloth, taking care to have it extend fifteen or twenty 
inches over the edge of the table. The plates shotdd 
be set at least eighteen inches apart, the forks being 
placed on the left, the spoons and knives on the right 
of each plate. Napkins should be folded and put on each 
plate. 

In olden times the bread was put into the napkins on 
the plate, but at present it is passed around after soup 
is served. On the right of each plate are arranged in a 
circle the glasses to be used during the dinner, — one 
glass for cocktail or sherry which should be served 
with the relishes, another for white wine to be served 
with the fish, a glass for the Bordeaux to be served 
with the entree, and one for the Burgundy to be served 
with the roast. If champagne follows, the glasses 
should be set on the table when the wine Is ready to be 
served. Liqueurs are served in special glasses after coffee. 
All wines and cordials are kept on a sideboard or table. 

Salt and pepper shakers should be placed in the spaces 
between the plates. Relishes, such as radishes, olives, 
salted nuts, or bonbons, should be placed at each end 
of the table, while flowers may be spread over the table 
in a natural manner pleasing to the eye. Keep fruit in 
the centre of the table. Place the menu, if any, on the 
napkin in a manner easily to be seen. 

The various meats served during the dinner should 
first be placed on the table and then taken away to be 
carved and served. Each guest should be served on 
his left, while dishes should be removed from the right. 
After the roast has been served, carefully brush the table 
and serve dessert, following which coffee should be 
served in the salon. At small dinners, coffee may be 
snved at the table after the dessert. If this is done, all 
tableware should be removed before serving coffee and 
cordials. 
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9UP STOCKS 

'^rmmt ataeka »r taulttan /or all Mnda ■/ ' 

)UILLON, OR HARHITE <€$ 

,n is the foundation of many kinds t ; 

s used for different kinds of sauces, i 
ables, and similar things. 
I shin of beef and three pounds 

>me carcasses of chicken or necks, : 

' fowl should be added, as they im- ; ■ 

tbey are not absolutely necessaiy. i' 

carrot, one stalk of celery, one leek, ! , 

teaspoonful of whole pepper, two '-, 

rigs of parsley tied up in a bunch. - 

ck-boUer, and cover with about ten j. . 

When it conies to a boil skim well, ) , 

lis of salt, and let siminer slowly • ' 

B. Occasionally take off the grease ' 

). This stock should be very clear, - 

flavour. Strain through a soup- \ 
for further use. 

R FOND BLANCH ;. 

sed f or all kinds of cream soups, | ' 

nnckles of veal, two fowls, and the \\ 

egetables as for the previous recipe. \ : 

id veal bones first; wash off the '] 

« all in a kettle vntb about eight \.. 

let it boil slowly on the range for ; I 

;hen strain through a cloth. Tou i i 

to five qtuirts of stock left after i: 

The stock should be nearly in a \ 

e fowls should be taken out when - 
ot require so long a time to cook 
hey are very old and tough. 
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I The meat of the fowls may be used for various pur- 

I poses, such as salads, croquettes, minced chicken, etc. 

j FISH STOCK <ss 
^ ' i For chowder, bisque, or fish sauces, 
r ■ ) Take the heads, bones, and skins of fresh fish, such as 
I ■' cod, haddock, halibut, or fiounders, or any white-meat 
fish. (Dark-meat fish, as bluefish, mackerel, etc., are 
not good, as they, give the broth a strong, oily flavour.) 
Wash the fish well, put in a saucepan, cover with cold . 
water, and garnish with an onion, leeks, celery, a few 
peppercorns, one bay leaf, a bunch of parsley, three or 
four cloves, and the heart of a lemon. Let it come to a ' 
boil, skim well, add some salt, and let it simmer slowly 
for about an hour. Strain through a cloth and use 
for whatever fish soup desired. If this stock is intended 
for some kind of fish sauce, use less water, or boil the 
stock down to half the quantity. 

BROWN OR RICH STOCK ^ 

ock is used for rich brown soups or 
turtle soup or oz-joint aoup, also for 
which is the foundation of all brown 

laucepan with a heavy bottom, if possi- 
r fom: thin slices of beef suet on the 
> carrots, two onions cut in thick slices, 
D, a few peppercorns, three doves, two 
Ic of celery split in two, and a pinch of 
cram. Break or saw into pieces six 
wf, four pounds knuckles of veal, and 
lets. Add one cup of water, cover with 
mmer slowly until the water is reduced 
id vegetables begin to fry in the fat. 
I on the bottom begin to get a nice 
listen with a pint of white wine and six 
water. Add salt and a bouquet of 
t comes to a boil skim off the fat and 
ply for at least four horn's. It should 
out four quarts. If you have some 
5 
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4 plain stock oo hand, add some to this to make the 
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j broth stronger and richer. This stock should be clear 
and of a golden brown colour. 

CHICKEN STOCK OR BROTHS 
With two folds you can make about four quarts of 
good chicken bouillon. 

Clean the fowls, wash them well, and always parboil 
them. It is absolutely necessary to do this, as par- 
boiling the fowls and rinsing them in cold water after- 
ward takes off that unpleasant odour which foiris com- 
monly have. Put them in a saucepan with about six 
quarts of cold water and a garnishing of vegetables like 
plain stock. Add some salt. Skim when it comes to a 
boil and let boil slowly until the fowls are cooked. It 
cannot be stated how long it will take the fowls to cook. 
Stick a fork in a leg, and if it feels tender the fowl is 
done. Before using this stock strain through a soup-cloth 
and skim off the fat. 

CLAM BROTH ^ 
Take about two quarts of Duzbury soft dams. Wash 
them well, and put them in a saucepan. Add one quart 
of cold water and boil for about ten or twelve minutes. 
Strain the broth through a cloth. Clam broth requires 
no flavouring, except perhaps a little pepper or a pinch 
of salt. 

If the clams have only ten to twelve minutes* actual 
boiling, they are not too much cooked, and may be used 
for other purposes. 

MUTTON BROTH AND VEAL BROTHS 
These two broths are made on the same principles as 
the previous ones. The knuckles of veal for veal broth, 
the shanks of mutton for mutton broth, and the bones 
of both kinds should be parboiled and rinsed in cold 
water. Mutton requires more boiling than veal. The 
vegetable garnishing is about the same as for the other 
broths. If plain mutton broth is dnired for invalids or 
people with delicate stomachs, a handful of pearl barley, 
thrown in the stock when it is first put on the stove, 
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gives the broth a mil^ appearance. This broth i 
very soothii^ to the stomach, also aiding the digestior 
Veal broth is very gelatinous, especially when calvei 
feet are added to it. Calf's foot jelly can be made froi 
this stock, and if the vegetables and other seasoning ar 
omitted this broth can be used for sweet calf's foot jell; 
if flavoured with wine, brandy, etc. 
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CONSOHHE ^s 
Chop finely two pounds shin of b«ef, free from fat anti 
gristle ; put in a saucepan, with the whites of f otu: eggs, 
one pint of water, one-half a carrot, one-half a stalk ol 
celery, one-half an onion, and a small leek, all cut fine. 
Stir well together, then add about four quarts of plaiD 
stock. Put on the range, and let it come slowly to s 
boiling point. Stir occasionally, but when near the 
boiling point take out the spoon. When it boils, move 
the saucepan to where the contents will simmer foi 
about one and one-half hours or more. Strain carefully 
through a cloth. 

Some carcasses of fowls, or necks, wings, etc., chopped 
up fine, and added to the beef, will improve the flavour, 
or if extra good consomme is required a parboiled fowl 
should be added to the bouillon when it b^^ to boU. 
A few drops of " Kitchen Bouquet " will give the con- 
sonuie a light brown colour. 

KITCHEN BOUQUET 4SS 
Uelt three ounces sugar in frying-pan. Stir until it 
smokes and is of dark colour. Then add three pints 
of boiling water. Simmer until reduced to one pint, 
stirring well while cooldt^. Bottle when cool. Used to 
give colour to soups, jellies, etc., and will keep indefi- 
nitely. 



^ 



LOUIS' EVERY WOMAN'S COOK BOOK 
WhenServed. 



Guests. 



e - 



s^b.- 



Remarks. 



; I 

f ' 

'■■ i 

i 1 

i ! 



'^z __ '1 

' LOUIS' EVERY WOMAN'S COOK BOOK \ 

', Whm Served. i] 

Guests. I 

\ RemariES. ; 



i 
i i 



i^r am 



\ 



f 



LOUIS* EVERY WOMAN'S COOK BOOK 

CONSOHUE COLBERT <^ 

Garnish the consomme with the vegetables used in 
Consomme Caroline, but omit the tomatoes and Royal. 
Add a small poached egg for each plate required. 

COHSOHHE SEVIGNE ^ 
Take half a breast of a cooked fowl. Pound it into 
pulp. Add to it two whole eggs and the yolbs of two 
others, also one cup of milk and cream mixed, salt, 
cayenne pepper, and a little grated nutmeg. Strain 
the whole through a fine sieve. Butter well eight or 
ten small tin tartelette moulds and fill them three- 

■-— '-<i with this preparation. Then stand the 

fiat pan with a little water in the bottom. : 
a paper, and cook slowly in a moderate '. 
solid. Take out of the moulds while hot, 
le hot consomme. One for each plate. 

tE PRINCESS <e 

int of cooked green peas, fresh or canned. 
L a fine sieve, and place in a bowl. Add two 
md the yolks of three others, and one cup 
cream mixed. Season with salt and pepper. '• 
ture in a buttered mould and poach slowly , 
as in Consomme Sevigne. When cold cut 
1 with some fancy cutters cut the slices into 
es, such as stars, diamonds, etc. Place these 
insomme. 

IE ISABELLE^ 

s of consomme add the following garnishing : 
r tablespoonfuls of cooked rice, two table- 
ich of cooked green peas, cooked string 
peeled tomatoes cut in small cubes, and 
loonfuls of pink Royal custard cut in dia- 
it come to a boil, and serve, 
seasoned custard, the recipe for which is 
lere, is coloured pink by the use of a little 
) colouring, often used in cookii^ to colour 
IS, forcemeats, etc. 
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COITSOmiE WITH CHEESE CROUTONS ^ 
This is a very simple, but palatable consomme. 

Cut as many slices of French bread, one-quarter of 
an inch thick, as you have diners. Put them on a pte 
plate or baking sheet. Cover each slice with a heaping 
tablespoonful of grated Swiss and Parmesan cheese, 
mixed. Bake in a hot oven until they become golden 
brown. Have one crouton floating in each plate of 



CONSOHHE MONACO^ 

(Two quarts, enough for ten people.) 

Cut five thin slices of bread and cover about one- 
sixteenth of an inch thick with chicken forcemeat. 
Put another slice of bread on top of the forcemeat, 
and press lightly together. With a round cutter, three- 
quarters of an inch in diameter, cut as many pieces as 
you can get out of the slices. Dip these pieces in beaten 
eggs, and fry them in clarified butter untU they become 
a golden brown colour. When serving the consomme 
put five or six of these pieces in each plate. 

CONSOMME FERMIERE^sf 
Cut one carrot, one turnip, and a few leaves of cabbage 
into pieces the size of a dime. Cut one-half a stalk of 
peeled celery and one onion into crescents, and slice 
one leek crosswise. Cook the whole slowly in butter 
for about twenty-five minutes; then moisten with 
about two quarts of consomme or plain stock. Let it 
simmer for one-half an hour. Skim off the butter 
occasionally. Before serving add two tablespoonfuls of 
cooked green peas, a litUe chopped parsley, chives, and 
chervil. 

Serve thin slices of French bread, toasted in the oven, 
with the soup. 
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CREAM SOUPS AND PUREE SOUPS 

CREAM OF CELERY ^ 

Cut three stalks of celery in small pieces, wash wdl, 
and drain off the water. Put the celery in a saucepan 
with a piece of butter the size of an egg and let it cook 
in the butter for about ten minutes. (Do not let the 
celery change its colour.) Add two tablespoonfuls of 
flour, stir well for a few minutes, and then moisten with 
two quarts of white stock. Boil for an hour, rub it 
through a fine sieve, and put it back on the stove. Heat 
it nearly to the boiling point, season to taste, and add 
one cup of good cream and two ounces of table butter, 
before serving. Serve small bread croutons with it. 

With most of the cream and puree soups bread croutons 
are served. Cut the bread into small dice without the 
crust. Toast them in the oven to a nice golden colour, 
or fry them in butter, on a quick fire. If fried, drain 
well, and be sure not to have them greasy* 

CREAM OF CAULIFLOWER A LA DUBARRY 4^ 

Parboil a mediimi-sized cauliflower for a few minutes in 
salted water. Drain off the water, moisten with two quarts 
of white stock, and add one smaU onion with one clove 
in it. Let it boil until the whole is thoroughly cooked. 
Remove the onion, and rub the remaining mixture 
through a flne sieve. Put it back on the stove, and heat 
well. Mix the yolks of two eggs with one-half a cup of 
cream, and stir it in the soup before serving. Add three 
tablespoonfuls of small pieces of cauliflower to it, pre- 
viously cooked in salt water. 

CREAM OF SORREL WITH TAPIOCA ^ 

Heat in a saucepan a piece of butter the size of an egg. 
Have one-quarter of a peck of sorrel, or less, cleaned and 
washed. Put it in the hot butter and let it simmer for 
ten minutes. Stir it occasionally with a spoon, then 

12 
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and then add two potatoes, one cup of green peas, and a 
handful of string or Lima beans. Moisten with two 
quarts of plain stock and let it boil for three-quarters 
of an hour. Rub the whole through a fine sieve. Heat 
well, season to taste, and add a small piece of good 
butter and one tablespoonful of chopped parsley and 
chives. Serve small bread croutons with it 

PUREE OF LENTILS <^ 

Soak one pint of German lentils in one quart of water 
over night. Put them on the fire with two quarts of 
common bouillon. Add one onion, one carrot, one-half 
stalk of celery, and about one pound knuckle of ham or 
a ham bone. Let them boil until tender. (It will take 
two hours or more.) Rub through a sieve; heat the 
strained soup again, and add a piece of butter the size 
of an egg. Serve with bread croutons, or frankfurt 
sausages cut in small pieces. Season with pepper, nut- 
meg, and salt if necessary. 

PUREE OF WHITE BEARS A LA BRETONNE <^ 

Soak one pint of pea beans over night. Put them on 
the fire with one quart of water and one quart of plain 
stock. Add one-quarter of a pound of salt pork, a carrot, 
an onion, and a half stalk of celery. Let it boil until the 
beans are well cooked. Take the pork and carrots out 
and rub the remainder through a sieve. Have one or two 
leeks, cut in Julienne (short thin strips), cooked previ- 
ously in butter and stock. Add these to the soup and 
also a piece of butter the size of an egg. Season well with 
pepper and serve. 
Bread croutons may be served with it. 
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RICH SOUPS 

P0TA6E WESTMORELAND <^ 

Parboil half a calf's head, and then rinse it well in water. 
Put it back in the saucepan, and cover with water. Add 
an onion, a carrot, a ^ttle celery, bay leaf, thyme, pepper- 
corns, two cloves, salt, and lemon juice. When cooked, 
take the meat off the bone and press it between two 
plates imtil cooled off. Clear the calf's head bouillon 
with the whites of two eggs. Strain it. This should 
give about a quart of stock. To this add one quart of 
consomme or brown stock, and when it is boiling thicken 
with four tablespoonf uls of French tapioca or arrowroot. 
(Dilute the arrowroot with a little water before using.) 
Cut the calTs head into small diamonds, and then take the 
same quantity of celery, previously boiled in salted water 
until tender, and cut in the same shape. Add these to 
the soup, and also a wineglassful of sherry wine, and two 
tablespoonfuls of brandy. Season highly and serve. 

GAME SOUP, OR PUREE OF GROUSE <^ 

Roast a grouse with a ^* Mirpoiz " of vegetables. Then 
put the whole in a saucepan, and moisten with two 
quarts of brown stock. Add one cup of lentils, previously 
soaked in water. Boil until the lentils are thoroughly 
cooked. Take the meat of the grouse (with the ex- 
ception of a piece of the breast which should be cut in 
small dice), and pound it to a pulp in a mortar. Put it 
back in the soup, then rub the whole through a fine 
sieve. Heat the soup again, but do not let it boil. Stir 
in a quarter of a pound of table butter, three tablespoon- 
fuls of sherry wine, and a quarter of a cup of cream. 
Season well. Add the pieces of grouse meat to it before 
serving. 

Rabbit, hare, or partridge may be used instead of 
grouse. 

A Mirpoiz consists of sliced carrots, onions, and 
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|[ celery, a bay leaf, whole pepper, doves and herli 
little lean ham will improve it, and give it a pal 
. flavour. 

1 1 POTAGE D'ARTAGNAn, OR CALF'S FOOT SOU 

■ ^>lit and parboil three calf's feet, and wash off the i 
Put them in a saucepan with one fowl, cleane< 

\ parboiled. Add the same garnishing of v^etables i 

- plain stock. Cover this with three or four quai 

: water, and boil imtil tender. Remove the bones of the 

:. feet, and press the meat between two plates. Strain 

: the stock, and skim off the fat. Heat a piece of butter, 

'^ the size of an tgg, and to this add two tablespoonfuls of 

' flour, with the stock, which should have boiled down to 

; two quarts. Let this boil for twenty minutes, and then 

''• add a Julienne of white vegetables (onion, celery, and 

t leek, previously cooked in butter and a little stock), 

Ij also the feet cut in short thin slices. Season to taste. 

{ Before serving add the yolks of two eggs mixed with a 

'! half cup of cream. 

1 1 The fowl may be used for other purposes. 

I The term " cut in Julienne " means that the vegetables 

; or any other articles are cut in strips about the thickness 

; ! of a match, and one and a half or two inches long. 

OX JOINT CLEARS 
Cut an ox tail into pieces about an inch thick. Wash ' 
them well in hot water. Fry these pieces in a little ' 
butter with a " Hirpoix " of vegetables. Stir the pieces • 
occasionally, until nicely coloured. Moisten with two ' 
quarts of water and one quart of stock or consomme. 
Let it simmer slowly, so as to remain clear until well 
done. Strahi the stock. Remove the meat from the ' 
bones, and cut it into small pieces. Cut a small carrot, 
one turnip, one onion, and one-quarter of a stalk of 
celery into small cubes. Parboil these ia water until 
more than half cooked. Then flnUh boiling them in the 
soup. Add, also, a little pearl barley, which has been 
cooked in water and well rinsed, so that the floury sub- ' 
stance has been removed. Then add the pieces of ox 
i6 
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itte. Before serrinj 
itershire sauce and » 

K. OR A L'ANGLAIbA ^ 
in the same manner as Oz Joint Clear, 
cfc vith a little flour, which has been | 
1 butter. Also add one tablespoonful | 
and four tablespoonfuls of tomato i 
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BO — SOUTHERN STYLES! 
^outtg fowl, and then cut it into four 
and two breasts.) Fry the fowl in a 
lices of fat salt pork until it becomes 
>ur. ¥ty also in the same fat two 
thick slices, four scalded and peeled 
lives, and two green peppers cut in 
the whole into a saucepan. Cover it 
if water and let it boil for an hour. 
m covered.) Then add one-half a 
uty fresh okra cut in pieces about an 
' another half an hour, or more, until 

Take the fowl and the pork out of | 
t white meat of the fowl into shreds, ^ ' 
eds to the soup. Season with salt, 
e, and serve. 

very attractive-looking because the ; ■ 
en cooked a great deal, but in flavour 
to common chicken gumbo. I 

E-LEEKIE ^^ 

of six leeks, one stalk of celery, and ; 

all strips about an inch long. Put : 

1 with a piece of butter the size of an '| 

and stir occasionally. Let it cook 

ites, but do not let it change colour. \ ' 

larts of good chicken broth, and when i 

skjm off well. Then add a pint of } 



ize and shape of a dime, and one- 



rice. Let the whole boil tmtil tender, ; - 
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and lastly add half of a breast of a cooked fowl, cut in 
small strips like the vegetables. Season with salt and 
pepper. 

Dried prunes, previously cooked in water, and cut in 
small pieces, may be added if desired. 
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ESSENCES 

ESSENCE OF TOMATOES ^ 

Cut up two quarts of fresh ripe tomatoes, and put them 
in a saucepan with the whites of three eggs, one-half a 
carrot, an onion, and a few wings, necks, and gizzards of 
chicken, also a pound of knuckle of veal, finely chopped. 
Mix the whole thoroughly, and add two quarts of chicken 
stock. Let it come to a boiling point. Stir it up carefully 
occasionally, and then move it to a part of the stove 
where it will continue to boil slowly for at least an hour. 
Season with salt, pepper, and a tablespoonful of sugar. 
Strain through a soup-cloth carefully. 

When served hot, in soup-plates, put a slice of toasted 
French bread in each plate. Omit the crouton if served 
in cups. 

In warm weather it may be served cold. 



ESSENCE OF CELERY 

This is very simple to prepare. 

Wash two stalks of celery. Chop very fine, and then 
put it into two quarts of white stock or chicken broth. 
Let it boil for about half an hour and then strain it. 
Season to taste. Serve in cups or in soup-plates with 
toasted slices of French bread. 

ESSENCE OF MUSHROOM ^ 

Pound one pound of fresh mushrooms (white ones pre- 
ferred) to a pulp. Mix well with the whites of three eggs 
and a half of a stalk of celery (cut up). Then add three 
quarts of chicken broth, and let it boil slowly for an hour. 
Strain through a cloth and season with salt and pepper. 
Serve in cups. Add bread croutons if served in plates. 

Do not use tin pans to cook this essence. It will turn 
very dark in that kind of a vessel. Agate saucepans, or 
tin-lined copper saucepans should be used. 

19 
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ESSENCE OF CHICKEN AND CLAUSE 
Hiz an equal quantity of strong chicken broth and dam 
tooth. Serve in cups, with whipped cream. 

ESSENCE OF BEEF ^ 
filiz two pounds of lean betf, finely chopped, with the - 
whites of two eggs. Then add three quarts of idain 
stock. Let it boil down to three pnts. Strain through a • 
soup cloth and serve in cups. 

BEEF TEA ^ 
Chop three pounds of lean beef very fine. Put it in a stone 
jar with a narrow mouth. Add one tumbler of water, 
and hermetically close the jar. Stand the jar in a sauce- 
pan filled with boiling water, deep enough to reach | ; 
three-quartos of the height of the jar. Keep tlie water ; ' 
boiling for at least two hours. This will be long enough 
' - to extract all the juice that is in the beef. Strain through s 
' a cloth, and skim off the fat. \ 

BEEF JUICE ^ I 

Broil rare, in slices, four pounds of lean hip or rump \ 

steak. Then cut it is small pieces, and press out all the 1 

. juice. This juice may be heated by placing the cup in { 

". hot water. '■ . 

; j Four pounds of beef will make only one cup of juice. j ; 
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FISH SOUPS AND SHELLFISH SOI 

FISH CHOWDER — BOSTON STYLE ^ 
Sjdit, skill, and bone half a codfish (the bead eni 
the meat into pieces two inches square. Put tl 
bones, and skin into a saucepan with a gamif 
T^etables, like any other stock. Add tliree q 
water, let it boil tor half an hour, and then stra; 
one-quarter of a pound of fat salt pork and a b 
into very small dice. Fry them together, until 1 
is nearly melted. Add two tafileapoonfuls of flc 

- then moisten with two quarts of the fish stock, 
pint of raw potatoes cut in cubes, and boil until 
Then add the pieces of fish, and boil for six < 
minutes more. Before serving add one pint 

; and cream mixed. Season to taste and serve w 
crackers. The crackers may be served separa 
broken up in the soup. 

CLAM SOUP DUXBURY ^ 
I Boil two quarts of Duzbury dams in three 
. water for ten minutes. Strain the broth. Mi 
I saucepan a piece of butter the size of an egg. i 
[ tablespoonfuls of fiour. Stir well, and add tl 
; broth. Let it boil for fifteen minutes. Pick tfa 
: out of the shells, and remove the hard parts. ' 
;; parts should be washed well, as they may be 
i Add them to the soup. Lastly, mix thoroughly t 
1 of milk and cream with the yolks of two eggs 
it into the soup, also add a small piece of tabic 
Season with salt and pepper. Do not let it boil ai 
before serving. 

HOTTSSELINE OF CLAMS ^ 
Thicken three pints of boiling clam broth w 
tablespoonful of cornstarch, diluted in water. 
boU for a few minutes. Have the yolks of thi 
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well miied with one pint of cream, and stir this into 
tlie brotb. Remove from the fire. Add a wine-glass- 
ful of saateme wine, salt, and Cayenne pepper. Serve 
with thin slices of IVench bread browned slightly in the 
oven. 

BISQUE OF LOBSTER ^ 
^ce a small carrot, an onion, and a little celery. Fry 
them slightly in butter, and then add to the vegetables a 
cut into pieces, and fry together 
e shell of the lobster turns red. 
and set fire to it. When the 
dd one tablespoonful of flour 
raw rice. Moisten it irith two 
stock and let it boU for forty 
r out of the soup, and remove 
11, reserving the meat of the 
inder of the lobster meat to a 
rh a wire sieve, and put it back 
as much rice and meat through 
up again to the boiling point, 
' cream. Cut the meat of the 
dice, and add to the soup, 
mall bread croutons into each 



FABOLY STYLE <€i 

led oysters, in theh* own liquid, 
ght water crackers broken into 
o cloves, and a few sprigs of 
ir twenty minutes or more. 

remove the onion and celery. 
ackers to a pulp in a mortar, 

liquid. Let it boil again, and 
ire sieve. Heat the bisque 
It and cayenne. Add one-half 
ilk and a small piece of butter. 
B, or parboil two dozen small 
id, remove the hard parts of 
emainder to the soup. 
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CREAM OF OTSTER CRABS ^ 
Vfith one-qnarter of a pound of butter, three table- 
spoonfuls of flour, and three pints of chicken stock 
prepare a soup. Fry in butter one and one-half pints 
of oyster crabs, free ^m pieces of shell and liquid, 
until they become a nice red colour. Then add them 
to the soup, and let it boil for twenty minutes. Rub 
the soup through a fine sieve, and then beat it again. 
Add one cup of cream, and season to taste. Serve puff- 
paste croutons with it. 
To make puff-paste croutons roll out a small piece ■ 

' of puff-paste with sufficient flour, so that it will be the ^' 
thickness of pasteboard. Cut it into half-inch squares, - 
and fry them in deep fat to a golden colour. Put the . , 
croutons on a napkin to dry off the fat. Serve separately, ', i 

' or put them in the soup. ^ . 
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HOT SIDE-DISHES. OR HORS - D'CEUVRES 
CHAUDS 

These side-diBhes may be served before or alter the fish, 
or instead of the fish. Care should be taken that small 
and dainty side-dishes are prepared, so as to bare just a 
" bouchee " (mouthful). 

CROTJSTADE OF HUSHROOU ^ 
Butter six tin tartelette moulds, measuring about two 
and one-half inches in diameter. Line them with puff- 
paste, and fill with cracks raiimbs. Bake until crisp. 
Remove the crumbs, and dry the tartelette shells in the 
oven for a few minutes. Prepare also six coveiB made 
of puff-paste, and bake separately. Boil one-quarter 
of a pound of mushrooms, cut in pieces, in two-thirds of 
a cup of cream, for fifteen minutes. Thicken the cream 
with flour and butter, and add salt, pepper, and Cayenne. 
Fill the shells, put the covers on, and serve on folded 
napkins. 

CROUSTADE OF FROGS' LEGS ^ 
I Line az tartelette moulds with the following paste: 

One-tialf a pound of Sour, one-quarter of a potmd of 

butter, and a pinch of sugar nibbed together between 

the hands, so that it will form into crumbs. To this 
, add the yolks of three ^;gs, and one gill of water. Hiz 
I together, but knead only enough to mix thoroughly. 
' Put in the ice-boz to cool. Then line the tartelette 
. moulds with this paste as in the previous recipe. Boil 

for ten minutes twelve frogs' legs in a little white wine, 
. lemon juice, salt, and half a cup of ctiicken stock. Strain 
: off the broth, and prepare a white sauce with it. Take 
I the meat of the frogs' legs, and add it to the sauce, also 

two cooked fresh mushrooms, and one truffle cut in 
' small strips. Mix the yolk of an e^ with a little cream, 

and stir into the filling. Season, and fill the croustades 

and place a slice of tniffle on top of each. 
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tbick, and the daws cross-wise into two pieces. Have 
as many pieces of fat bacon, one and one-half inclies 
square, as lobster, slightly fried. Put the pieces of lobster 
and bacon alternately on silver skewers. Season witli 
salt and peppw, dip into drawn butter, and then into 
bread crumbs. Broil on a slow fire untO nicely browned. 
Put on oblong pieces of toast and pour a little " Maitre 
d'Hotel " butter over them, and garnish with a piece of 
lemon. 

" Haitre d'Hotel " butter is made by mixing into the 
butter, salt, pqtper, lemon-juice, and chopped parsley. 

I 

BROCHETTE OF SWEETBREAD : 

(TOMATO SAUCE) ^ 
Cut some parboiled sweetbreads into round slices, 
one inch in diameter and two-thirds of an inch 
Fry them slightly in butter; also as many pieces of 1 
as sweetbread. Arrange them on sUver skewers 
the previous recipe. Season with salt and pepper. 
into drawn butter, and broil for five minutes on a 
fire, turning the skewers once or twice. Dip then 
butter i^ain, then into bread crumbs, and broil to i 
golden colour. Serve on oblong pieces of toast, an 
tomato sauce in the bottom of the dtsb. 

inrSHROOM EN SURPRISE ^ 
Cook for fifteen minutes one pound of fresh mushn 
well washed, but not peeled, with a gill of stock, the 
of one-half a lemon, and one ounce of butter. Stra 
the juice, and squeeze all the liquid out of the mushr^ 
Then chop the mushrooms, not too fine. With b 
fiour, and the mushroom juice prepare a thick t 
Let it boil for a few minutes, and then add the clu 
mushrooms. Mix the yolks of three eggs with 
quarter of a cup of thick cream and stir into the p 
ration, also two tablespoonfuls of finely chopped 
Continue to stir it, on the fire, untO it becomes 1 
like any other croquette preparation. Season with 
Cayenne, and nutm^, and then remove from the 



LOUIS' EVERY WOMAN'S COOK BOOK 
When Served. 



Guests. 



Remarks. | • 



LOUIS' EVERY WOMAN'S COOK BOOK 

If and let it cool on the ice. When very cold and solid, 
' make two kinds of croquettes, one the shape of mushroom 
heads, the other like mushroom stems. Hake the latter 
pointed at one end. Have both kinds well breaded, fry- 
in deep fat, and drain well. Then stick the stems in the 

.| mushroom heads so as to have a whole mushroom. 

. i Serve on napkins with fried parsley. 

RISSOLES POMPADOUR ^ 

' Cut into small cubes one parboiled sweetbread, three fresh 
mushrooms, two ounces of cooked breast of fowl, and one 
truffle. Fry the sweetbread and mushrooms in a small 

' saute pan for five minutes. Then add the chicken and 
truffle. Moisten with a small glass of sherry wine, and 
let it simmer for a few minutes more. Add half a cup 
of cream sauce, and let it boil well together. Add the 
yolks of two eggs mixed with two tablespoonfuls of 

• cream. Season and put on a plate to cool. Make two 
large pancakes, and with a fancy round cutter, three 
inches in diameter, cut four round slices out of each pan- 
cake. Put a bail of this preparation, the size of a walnut, 
on each round piece. Wet the edge with the yolk of an 
egg, and ttun one-half over so as to form a half-t 
Then dip them into flour, beaten eggs, and bread cr 
and fry in deep fat. Serve on folded napkins. 

RAVIOLI NAPOLITAINE ^ 
{ I There are scores of recipes for Ravioli, but this on 
. be found simple and good. 

1 1 Chop very fine two ounces of cooked fowl, two o 
1 1 of ham, four ounces of cooked spinach, free from 
tiue, one ounce of walnuts, and a quarter of a pari 
; calf B brain. Fry two chopped shallot onions and a 
' of garlic in two tablespoonfuls of olive-oil. Adc 
■ tablespoonful of flour, and molten with half a c 
chicken stock or consomme. Let it boil, and thei 
' the chopped ingredients. After simmering for a 
. ; minutes add the yolks of two eggs and two tables] 
'■ fuls of grated Parmesan cheese. Remove fron 
. i fire, and set to cool. With this preparation make rii 



4 

LOUIS* EVERY WOMAN'S COOK BC 

as in the previous recipe, but use trimmings of 
paste instead of pancakes. Parboil the rissoles fo 
minutes in salted water. Take them out with a skin 
and place them in a well-buttered baking-pan. Spi 
freely with grated Parmesan cheese, and add a 
little melted butter. Bake for six or eight minutes, 
up the rissoles with a palette knife, and pnt in a p 
with tomato sauce in the bottom. Serve very hot. 

BOUCHEES OF OYSTER CRABS <es 

Prepare six small pates of puff-paste, known in F 

as " Bouchees." Pry half a pint of oyster crabs hi I 

until they become a bright red colour. Moisten 

' with two tablespoonfuls of sherry wine, and let 

simmer for a few minutes. Add a quarter of a c 

: cream, and when it comes to a boU stir into it a he 

! . ' teaspoonful of flour, previously mixed with two o 

' of butter and the yolks of two ^gs. Stir gently u 

i ' thickens, and then add a dash of brandy and seasoi 

* salt and cayenne. Fill the cavities of the pates wit 

; . preparation, put the covers on the pates, and ser 

f folded napkins. Garnish with sprigs of parsley. 

j : HimGARIAN CROQUETTES «* 

} j; Parboil two calf's feet, wash off the scum, and 
vater with a small garnishing of veget 
dl done, remove the bones, and press the 
two plates. When cold, cut hito cubes, 
ked fresh mushrooms and four ounces ol 
lam (Virginia ham preferred). Add a 
of chopped fried onions. With the stt 
uced to a pint prepare a thick sauce, and 
Id the above articles, also salt and one teas 
prika. Then stir into it the yolks of two 
[th two tablespoonfuls of cream. Aftei 
"•move from the fire, and let it cool. Fori 
aquettes, two inches in diameter and oni 
lick; d^ into flour, eggs, and bread crumtx 
ip fat. Serve on folded napkins. 
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HARROW FRITTERS^ 
Soak the marrow of two bones in water for two hours, 
and then parboil or poach in water until cooked. Cut 
slices about one-half an inch thick from the thick part 
of the marrow. When cold cover the slices with a Sauce 
Bordelaise and let them cool again. Then roll in bread 
crumbs. Dip the slices in a batter, and fry in deep fat. 
Drain off the grease well, and serve on napkins. 



^ 



PISH 

It is not the intention of the author to give recipes 
for plain boiled, fried, or broiled fish, aa any beginner in 
cooldng knows these simple recipes, but to give a limited 
number of attractive and palatable fish courses. 

To prepare some of these fancy fish coursi 
necessary to use fish forcemeat, so the way to 
it is given in the following recipe. 

FISH FORCEMEAT ^ 
The best fish for forcemeat are striped bass, hali 
redsnapper. Salmon and Spanish mackerel are { 
certain dishes. All are prepared the same waj 
prepare a panade as follovs. Cut three slices 
sandwich bread, each about an inch thick. Trin 
crust and soak for a moment in cold water, just et 
wet it well. Squeeze out all the water, and put into 
saucepan with a very small piece of butter, Th< 
it, on the fire, until it becomes pasty. Spread < 
plate, and let it cool. Chop one poimd of hal 
any of the other fish mentioned, very fine. Pu 
mortar, and poimd it to a pulp. Add the prepa 
panade, and mix thoroughly. Then add thre 
tggs and the yolks of three eggs, one by one. 
with salt, pepper, a little nutm^, and Cayenne, 
the whole through a wire sieve. Ehit it into a 
bowl, and place on the ice for half an hour. Th' 
the forcemeat with a wooden spoon, and add g 
three-quarters of a cup of thick cream. Take 
lump of the forcemeat, and poach in hot water. If 
solid add a little more cream, or if it should be too 
another egg. Put it back on the ice for furtl 
Forcemeat of fish, or meat, should always be k< 
as it is apt to curdle if left in a warm place. 

PAUPIETTES OF SMELTS (WHITE WINE SAl 
Clean six large smelts, cut off the heads, tails e 
^dit them in two lengthwise, and remove ttu 
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fillets with a knife. Season with salt and 
ret the inner halves of the fish with fish 
bout one-eighth of an inch thick. Roll up 
im the heed parts toward the tails, so as to 
imd paupiettes. Put some of the forcemeat 

comet with a fancy tube at the end, and 
tte on the top of each paupiette; lastly put 
slice of truffle on top of each rosette. Put 
lat saucepan, close together, so that they \ 
Add juice of a lemon, a glass of Sauteme [ 

gill of fish stock. Cover the pan, and let > 
r slowly for about eight minutes, or untfl i 
ted. Dish up on a fish platter, and surround ^ 
I au Tin blanc (white wine sauce). 

;aute meuwiere ^ : 

led smelts, seasoned with salt and pqtpw, in ' 

ur. Then fry them in clarified butter, in a '■ 

in, to a nice golden colour. Dish them up on : 

r. Then add a little fresh butter to that in '. 

lelts have been fried, and heat untQ it becomes ) 

m colour (noisette). Then add a dash of [ 

egar and the juice of a lemon. Pour otn ' 

ind sprinkle with chopped parsley. Garnish • 
: lemon dipped in chopped parsley. 

IF SOLE VENITmNWE ^ 

esh Sounders (American soles), skin them, : 

the fillets. Double them over, and arrange ■ ; 
it saucepan, slightly buttered. Season, and 
H of Sauteme wine, the juice of a lemon, 
: fish stock. Cook for about eight minutes 
lb up on a platter. Add to the liquid the 
1 cooked in one scant tablespoonful of flour 
I tablespoonful of butter, and let it boil for 

to form a sauce. Then add two tablespoon- 
ienne butter. 

butter is made as follows: One table- 
looked spinach, a few sprigs of parsley, and 
1, chives, and chervil are pounded to a pulp 
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with two ounces of butter, and then the whole ia rubbed j 
: through a fine sieve. 

jj FILLET OF SOLE HOTELIERE^ 

. 'i Put eight fillets of sole, doubled over, in a metal ba^xng- 

'.' dish, well buttered. Chop fine one-half a small onioo, 

'. ■ two fresh musiutwms, and a few sprigs of parsley, and 

- sprinkle over the fish, also a pinch of flour. Season -virxtb 

, salt and pepper, and add the juice of one lemon azid a 

:' small glass of Sauteme wine. Surround the fillets ^ritb 

< twelve ojrstera, in their own liquid, and sprinkle a few 

1 1 bread crumbs and a little drawn butter over the whole. 

) Put the fish in a moderate oven, and let them cook for 

II fifteen minutes, or more. Baste the fish occasionally : 

1 1 with their own liquid. When cooked, sufiScient liquid > 

' (now thickened a little by the flour and bread crumbs) ' 

' will be left to cover the fish of each diner. This is a 
very palatable fish course if properly prepared. 

FILLET OF HALIBUT GIRARD ^ 
Cut six fillets of halibut heart-shaped. Season with salt . 
and pepper, and cover one side of the fish with fish force- ' 
meat, about one-eighth of an inch thick. Dip a table- : - 
knife into the white of an egg, and smooth the surface 
of the forcemeat right to the edge of the fillets. Arrange \ 
them in a flat buttered saucepan. Cut some thin slices , 
of truffle into . fancy shapes, such as stars, hearts, or 
diamonds, and with them put a design on the top of - 
each fillet. Red pimento may also be used for decoration. ■ 
Then add juice of a lemon, and a little white wine. Put ' . 
the cover on the pan, and cook slowly for eight or ten 
minutes. Dish up on a platter. Boil down the liquid '. 
to two tablespoonfuls, and then stir this fish essence ' 
into some HoUandaise sauce. Surround the fish with this I 
sauce and serve. 

HALIBITT MAJOR DOMO ^ 

Put eight nice pieces of halibut, free from skin and bones, 
in 8 metal baking-dish. Season with salt and pepper, \ 
and add the juice of one-half a lemon, and two table- 

33 
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spoonfuls of Stock or water. Cover with a buttered : 

paper, and cook in the oven for five or six minutes, until ! 

nearly half-cooked. With one cup of cream and milk : 
mixed, butter, and flour prepare a thick cream sauce. 

Let it boil for ten minutes, and then add two oimces ^ 

of table butter and one ounce of grated Parmesan cheese. ' 

Pour it over the fish, sprinkle with bread crumbs, and , 

• 

cook in a moderate oven until nicely coloured. Put j 

eight slices of broiled bacon, cut very fine, on the baked . 

fish, and serve. \ 
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STRIPED BASS A LA BERCY ^ ' > 

Put as many pieces of striped bass as required, free from | 
bones, into a flat buttered saucepan. Cover these pieces 
of bass with one-half a pint of strong fish stock. Season 
with salt and pepper. Cook the fish until done, and then 
dish up on a platter, and keep warm. Thicken the stock, 
which should be boiled down to a gill, with a little fiour 
and butter, and then stir into it slowly about four ounces 
of butter. Add a teaspoonful of finely chopped shallot 
onions, previously fried in butter, and some chopped [. 

M 

parsley. Then add the juice of one-half a lemon, and 
potu- over the fish. Serve small, round, boiled potatoes 

with it. {• ■" 

i. "i 

SEA BASS MAITRE D'HOTEL 4^ I- \ 

Split a sea bass in two. Season. Dip in olive-oil, and ; .1 
broil. To two oimces of butter add a little salt, pepper, ] -f 
the juice of one-half a lemon, and some chopped parsley. [ -} 

■ 

When the fish is cooked cover it with this butter. Put ; ;| 
the platter in the oven, so that the butter will melt, -i; i 
Surround with pieces of lemon, and serve. :( 

:■ I 

FRESH MACKEREL SAUTE IN BUTTER ^ \ 

Split a mackerel in two. Remove the bones and head. ' .{ 

Season with salt and pepper. Dip in milk and flour, and ) ' : 

fry in butter, in a flat frying-pan. When cooked to a [ j 

nice golden colour, dish up on a platter. Add a little I jl 
fresh butter to the frying butter, and pour over the fish. 
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■ 

Sprinkle with chopped parsley, and serve with pieces 
of lemon. 

SPANISH MACKEREL MARINIERE ^ 

Split a Spanish mackerel, and cut in pieces to suit 
Cook as in the previous recipe. Put the fish on a platter, 
and keep it warm. Remove half of the butter in which 
the fish was cooked. To the remaining butter add 
twenty-four clams, the soft parts only, and twelve 
shrimps, cut into pieces. Sprinkle a teaspoonful of flour 
over it, and then moisten with a gill of clam broth. 
Let it boil for a few minutes, and then add two ounces 
of fresh butter, the juice of one-half a lemon, and some 
chopped parsley. Season more if necessary, and pour - 
the whole over the fish. 

PAUPIETTES OF TROUT-MANTOU ^ 

Clean the trout; split them in halves, and prepare in : * 
the same way as paupiettes of smelts. But add to the 

fish forcemeat one tablespoonf ul of finely chopped '. 
truffle and one teaspoonful of parsley. Instead of the 
fancy cut slice of truffle on top of each rosette, put a 
round piece of pimento. Put the paupiettes close to- 
gether in a fiat saucepan, and moisten with a glass of 
Sauteme wine, juice of one lemon, and one-half a gill 

of fish stock. Put on the cover, and let it boil slowly .- * 

tmtil cooked. With a small piece of butter, a little .' ; 

fiour, and the fish stock in which the paupiettes have - 7 

been cooked, prepare a sauce. When boiling add the - 

yolks of two eggs. Remove from the fire, and add I 

gradually two tablespoonfuls of lobster butter. Put the t 

sauce around the fish. ^ 

The lobster butter is made as follows: Pound in a { -'^ 

\ mortar the shells of two lobsters with one-half a pound ) \ 

r ' a butter tmtil the shells are crushed into small pieces. > \ 

- Then cook in a saucepan until clarified. Strain the red i j) 

butter through a mousseline cloth. i- Ij 

TROUT BAKED IN CREAM ^ i -l 

mm 

m 

Clean as many brook trout as required. Season with ? -' 
salt and pepper ; dip in milk and flour, and put them in a f 
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metal baking-dish. Cover the trout (if 
nth one cup of good cream, and sprinkle a 
rmesan cheese over them. Start them to boil 
range, and then put the dish in a moderate 
for twelve or fifteen minutes, or until they 
r cooked and nicely browned on top. Put 
di on a platter with a napkin, and put 
lemon on the edge of the metal dish, and 



JELLY <« 

sh six small brook trout. Put them in a 
in, cover them with cold water, and add 
I, one-half a carrot, spices, and one-half 
ir. Let it come to a boil, and then remove 
let it cool in the liquid. Put the trout on a 
me gelatine to the fish stock, sufficient to 
clear it with the whites of two or three 
the jelly and let it get cold, but not solid. 
I loi^, narrow tin moulds — about seven 
two inches wide, and one and one-half 
' with pieces of hard-boiled ^gs, pickles, 
nail slices of tomatoes. Put enough jelly 
to make the pieces remain in place. Put 
the moulds, and fill in gradually with the 
cover the fish. When set, dip the moulds 
iter, wipe well, and turn them out on a 
sh with shredded lettuce, or lettuce leaves. 
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SALMON 

Salmon is usually boiled whole, oi in big pieces, and : 
served with some fish sauce, potatoes, and also fresh t 
green peas; or is cut in slices, and broiled, and served t 
with parsley butter or tartar sauce; but many lands 
fancy and palatable dishes may be made of salmon. 

SALMON A LA BALZAC 4^ 
Cut six pieces of salmon heart-shaped, about one-half an ' 
inch thick, free from skin and bones. Cover the centre . 
of the fillets with a salmon forcemeat. Split a large - 
cooked shrimp in two, and place the pieces opptisite < 
each other on the forcemeat, so as to form a circle, and - 
then put a round slice of truffle in the centre. Put these : 
decorated pieces of salmon in a flat buttered saute pan. ; 
Season with salt and a pinch of red pepper, and add one ' 
gill of fish stock. Cover the pan, and cook slowly on | 
the stove for ten minutes, or until cooked. Dish up on '■• 
a platter. Reduce the liquid, and add one-half a cup of J 
Bechamel Sauce, one ounce of lobster butter, the yolk ! 
of one egg, and the juice of one-half a lemon. Put the > 
sauce around the fish. i' 



CUTLETS OF SALMON WITH PEAS ^ 
Prepare one cup of thick cream sauce. Have one pound 
of cooked salmon broken into pieces, free from skin and 
bones, and add it to the sauce, and let it simmer for a 
few minutes. Season to taste. Mix the yolks of two 
eggs with two tablespoonfuls of cream, and stir this into 
the fish, and cook for another minute. Remove ft'om 
the fire, and spread on a platter to cool. When cold 
form into cutlets, dip in fiour, beaten egg, and bread 
crumbs, and fry in deep fat. Drain well, and put on a 
platter. Surround them with green peas, and put fancy 
paper frills (stabs) in the cutlets. 
36 



i 



S* EVERY WOMAN'S COOK BOOK 

ITADINS OF SALMON — SHRIMP SAUCE <^ ; 

piece of salmon, take oS the boBes, and skin, 
into round flat pieces, about two and one-half ' 
in diameter and one-half an inch thick. I^aid * 
ece with five or six strips of fat salt pork, about 
:he8 long. Put a few thin slices of carrot and ■ 
n a buttered flat saucepan. Put the pieces of 
top of it, and add a small glass of Sauteme wine ' 
ablespoonful of meat extract. Start it to boil on : 
the range for two minuteB. Then put it in the 
)r about twelve minutes. Baste it occasionally f 
I own liquid, so as to have the fish nicely glazed [ 
ooked. Put a shrimp sauce in the bottom of a j- 
tter; put the pieces of fish, free from vegetables, f 
of it. Strain the fish glace, and put a teaspoonful i- 
1 grenadin. 

FISH m CREAM (BAKED) -m 
ne pieces of freshly cooked codfish, free from skin 
nes, with some cream sauce. Season with salt ; 
tper. With four large freshly cooked potatoes (hot), 
ices of butter, and two eggs mashed thoroughly to- ' 
put a border on a metal baking-dish. Fill the fish 
:entre of this border. Cover with bread crumbs, a 
[rated Parmesan cheese, and butter, and bake ■' 
ilve or fifteen minutes in a moderate oven, until . 
ole is nicely browned. 

TERFISH SAUTE COLBERT ^ i 

ne cleaned butterfish into milk and flour, and fry - 
ifled butter until cooked. Dish up on a platter, i' 
od the fish with slices of lemon, and pour a Sance ", 
: over them. 

I SNAPPER BAKED ITALIEHNE STYLE «a 

: pieces of red snapper, free from skin and bones, -. 

luttered metal baking-dish. Put the head of a - 

fresh mushroom on each piece of fish; season :■ 

lit and pepper. Add the juice of one-half lemon 'i 

37 Ji 
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i and a sherry-glassful of white wine. Cover tiie fish 

J with a buttered paper, and cook for about eight minutes 

J in the oven. Remove the paper, and cover the pieces 

I of fish with a Sauce Italienne. pinkie fine bread 

j crumbs ova* it, and a little melted butter. Put it back 

in the oven, and cook for ten minutes more, until nicely 

browned. Then sprinkle over it the juice of one-lialf 

lemon and some chopped parsley. Put the baking-dtsli 

on a platter with a napkin, and serve. 

EELS SAILOR STYLE (MATELOTTE) ^ 
Skin and clean two eels, and cut them in pieces about 
two and one-half inches long. Heat three tablespoonfuls 
of olive-oil in a saucepan. When very hot add the . 
pieces of eels, salt, pepper, two finely chopped shallot ' 
onions, and a clove of garlic. After frying a few minutes 
sprinkle a scant tablespoonful of flour over them, and 
let them fry two minutes. Then add one-baU pint of 
claret and one gill of water. Cow the saucepan, and ' 
cook in this sauce for about ten minutes. Then add 
one and one-half dozen of small glazed onions and one 
and one-half dozen of small mushrooms. Let it boil 
for a few minutes more, and then add to the sauce two 
ounces of good butter in small pieces, stirring it gently. 
Dish up in a deep platter, or entree dish. Sprinkle a . 
little parsley on top, and surround it with small triangles . 
of toast. 

FILLET OF KIHGFISH — BON VIVAlTT^e! 
Split in two three fcingflah. Remove the heads, bones 
and skin. Season the flllets with salt and pepper. Chop 
fine twelve cooked soft clams (the soft parts only), the '. 
claw of a lobster, and two cooked mushrooms. Mix 
these ingredients into two tablespoonfuls of fish force- ,' 
meat. Add one-half a teaspoonful of finely cut chives ;: 
and chopped parsley to it, and cover the fillets with this .. 
preparation. Double them over, and trim evenly. 
Dip in cream and flour, and fry slowly in clarified butter, :; 
until cooked. Put a slice of truffle on each piece of '' 
fish, and cover the whole with a Sauce Colbert. 

_•„...„.„.. ij 
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KINGFISH SAUTE WITH FINE HERBS 4S! 
Cut off the heads and tails of three Iringfish. Split the 
fish in two, and remove the bones. Dip them in flour, 
and fry in butter. When cooked, dish them up. Add the 
juice of a lemon to the butter the fish has been cooked 
in, and also a little chopped parsley, chives, chervil, and 
tarragon. Pour this over the fish, and sunound it 
with slices of lemon. 

POMPAirO— LOBSTER SAUCE <a 
Split the fish in two, and remove the head and bones. 
Put it to a flat pan, cover it with one-half a pint of fish 
stock, and let it simmer untU cooked. Dish up on a : 
platter, and cover with lobster sauce. 



PLANKED SHAD ^ 

This is supposed to be a Southern dish, and ordinarily i 
was prepared in the following way. After the shad was ] 
spUt from the back, and cleaned, it was placed on an ! 
oiled cedar plank about an inch thick. The fish was I 
fastened to the plank by two wires, running diagonally. 
Then the plank was placed in front of an open fire long 
enough to cook the fish. The aroma of the cedar wood 
plank, it is claimed, added to the flavour of the flsh. 

The present way of preparing the fish differs a little 
itom the original recipe. Split the shad in two pieces. 
Remove the spinal bone and the bead. Season with 
salt and pepper. Baste the fish over with drawn butter. 
Put it on a hot greased plank, and bake in the oven until 
thoroughly cooked. Before serving cover the fish with 
" Haitre d'Hotel " butter, and garnish with potatoes 
and lemon. Sometimes the fish is partly cooked in a I 
flat pan before it is put on the plank. 

BLUEFISH BAKED CREOLE STYLE <S£ 
Split the bluefish. Remove the bones, and cut the fish 
into pieces. Put them in a metal baking-dish. Season 
with salt and pepper, the juice of one-half a lemon, and 
a small glass of Sauteme wine. Cover the fish with 
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1 paper. Cook in the oven for ten or twelve 
Remove the paper, and cover the whole with 
^eole. Sprinkle bread crumbs and butter over 
It it back in the oven. Bake until the fish is 
rhich will take ten minutes or more. 

SHEAD BOILED — EGG SAUCERS 
1 wash the fish. Put it in a fish boiler and cover 
rarm water. Add salt, a gill of vinegar, one 
1 onion, a few peppercorns, and a bay leaf. 
comes to a boil remove the boiler to a part of 

where it will remain at the boiling point for 
enty minutes. Dish up on a platter, with 
ipkin. Surround with freshly cooked round 

Serve ^g sauce separate. 

XK A LA HOKHAY «3 
esh haddock in two. Remove the head, fins, 
id sldn. Put it on a metal baMng-dish, and 
Add a little fish stock or wliite stock to it 
th a buttered paper, and cook in the oven for 
tes. Prepare a cup of thick cream sauce. Add 
lock £rom the baking-dish to it, and then stir 
lur ounces of good butter and two ounces of 
irmesan cheese. Pour the sauce over the fish, 
plenty of grated cheese over it, and also some 
unbs and a little melted butter. Bake in a 
oven until the fish is done, and of a nice golden . 
?ut the dish on a platter with a folded luipkin. 

If HADDIE " EH COQUILLES " « 

finnan haddie (smoked haddock). Remove the ; 

1 skin, and break the fish into pieces. Put the : 
well-buttered cream sauce, just enough sauce 
ith the fish. Fill some scallop shells with the 

inkle some bread cnmibs over them, and also ' 

,wn butter. Bake for about ten minutes to ; 

golden colour. Serve individually on paper : 

' together on a folded napkin. j 



LOUIS* EVERY WOMAN'S COOK BOOK 

WHITEBAIT FRIED PLAIN, OR DEVILLED -COS 
Have the whitebait well washed, and free from all the 
weed and grass that is generally mixed with them. 
Drain well and put them in plenty of flour, and mix 
thoroughly so as to have them well floured. Put the whole 
in a wire sieve, and sift off all the flotu. Then put them 
in a fine wire frying-basket, and fry them in very hot 
fat. Drain them well, and serve on a napkin with lemon, 
and tartar sauce separate. 

Devilled. Hiz one tablespoonful of English mustard 
with Worcestershire sauce to the thickness of an ordinary 
sauce. Add a pinch of Cayenne and a dash of vinegar. 
Put the whitebait through this preparation before putting 
them in the flour. Then prepare and fry as directed 
in the above recipe. 
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. \ When Served. 




Guests. 

RraMrks* 




SHELL PISH 

LOBSTER NEWPORT STYLE <& 
Cut a cooked lobster in two. Remove the meat froi 
the shell and claws, and cat it into small pieces. Hec 
a tablespoonful of batter in a saacepan, add the piece 
of lobster, and cook for three minutes over a brisk fin 
Add a dash of sherry wine and later one cup of crean 
and let it boil. Mix a heaping tablespoonful of Sou 
with a small piece of butter and stir in to thicken th 
cream. Season with salt and Cayenne pepper. Remov 
from the fire. When partly cooled fill into the cleane 
shells, sprinkle over them bread crumbs, grated Par 
mesan cheese, and butter, and brown them in the ovc 
to a golden colour. Serve on folded napldns. 

BAKED LOBSTER A LA GERANT ^ 
Split a live lobster in two and crack the shells of th 
clawB. Remove the creamy part (tomalley) from th 
body for later use. Bake the lobster for about twelv 
. minutes. Remove the meat from the daws onlj 
Chop fine, add a teaspoonful of mixed English mustard 
a tablespoonful of Worcestershire sauce, one of melte 
butter, and then a little paprika, chopped chives, sail 
and the creamy part of the lobster. Mix well. Sprea< 
this preparation over the partly cooked lobster, alsi 
bread crumbs and a little butter, and brown in the ovei 
for five or eight minutes, so as to have the lobster thor 
oughly cooked. Serve with lemon and garnish wit) 
parsley. 

LOBSTER A LA BERCY ^ 
Chop fine one small onion, two shallots, and two meditun 
sized mushrooms, and firy them in oUve-oil withou 
attaining colour. Cut up a live lobster, the tail into fivi 
pieces, the claws into two, and the body lengthw^ 
Remove the food bag. Retain the creamy part of thi 
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■autfl the Lobster for a few minutes with the ' 

onion, etc. Season with salt and pepper and ' 

with a gill of Sauteme wine. Cover the pan '. 

I for fifteen minutes; then remove the pieces ' 

I shells and put them in a deep entree dish to : 

rm. Add one-half cup of Veloute sauce to the ' 

liquid of the lobster, also the tomalley, the juice ' 

lalf lemon, three ounces of table butter, and . 

chives and parsley. Stir well so the sauce will : 
h. Poor over the Iot»ter and serve with toast. 

S CHATHAM STYLE ^ 

ireaty-four large Duzbury clams for five minutes < 

i clams out of the shells and remove the hard . 
train the juice. With some butter, flour, and a 

be clam juice prepare a sauce of ordinary thick- j 

ison to taste, and add a little chopped parsley ' 

'es. Put two dams in each shell, cover them ; 

nblespoonful of the sauce, put a very thin slice ■ 

over them, and brown in the oven. Serve on '. 
rith lemon. 

AUG CLAMS (STUFFED) 4m I 

to dozen large quahaug clams for ten minutes, j 
aove them from the shells and strain the broth, i 
I clams flne. Fry a small onion and four fresh I 
ms, finely chopped, in butter. When slighUy 
add a teaspoonful of flour, enough clam broth 
a thick sauce, and let it boil for a few minutes. 
I the chopped dams, the yolks of two eggs, some 
parsley, and season to taste. Remove from the 
ten partly cooled fill the shells with this prepare- 
inkle over it bread crumbs and grated cheese, 
. put a small pat of butter on each and brown 



5RS MANHATTAN ^ 

B rock salt in a flat pan. Place twelve large I 
pened oysters, in the deep shell, on the bed 
43 
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SHELL CRABS WITH BROWIfED BUTTER -^ 
H shell crabs, dip them in milk and flour, and 
irified butter. Dish them up. Heat two ounces 
butter until very brown, remove the pan from 
add a dash of vinegar, the juice of one-baU 
alt, and pepper, and pour over the crabs and '■ 
okle with chopped parsley. i 

i 

FLAKES m CREAU ^ i 

I meat of some large cooked hard-shell crabs. } 
) ounces of butter and add one-half a pound ot 
flakes, tosB them over a flre for two minutes, 
a small cup of cream, and let it boil. Hiz a 
tlespoonful of flour with some butter, stirring it 
icken. Let it boil a little longer, then add a 
sherry wine, and season with salt and Cayenne 
Serve in a covered dish with toast or sepe 
lakes may be obtained ready for use fro 



fED CRABS WITH BACOH <S 
ike the above, but add the yolks of two ^ 
t a little more. Fill the prepared crab flak 
lb shells, sprinkle over them bread crum 
armesan cheese, also a little butter, am 
den colour. When serving put a small f 
ip, broiled bacon on each crab, and serve 

FLAKES MORRAY ^ 
one cupful of thick cream sauce, while 1 
» of grated Parmesan cheese until thor 
iien add to it one-half a pound of crab 
vith salt and Cayenne pepper . and mii 
ito a metal baking-dish, sprinkle a littli 
leese and butter over it, and bake in a mi 
1 golden colour. 

SR CRABS ASTORU <« 

-half a pint of weU-drained oysto' era 

lutes in butter over a brisk fire, then put t 
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Steam three dozen medium-uzed Duzbuty 
looked, put the soft part of them with the 
1, add one-half a cup of the clam juice to 
let boil. Thicken it a little with flour. Mix 
[ two eggs with one-half a gill of cream, stii 
I, one ounce of butter and a dash of sherry I 
weU until it thickens. Season highly and i 
oast. 

CRABS DEVILLED ^ 

laping teaspoonful of English mustard witii 
poonfuls of Worcestershire sauce. Put one- ■ 
of well-drained oyster crabs into it, and let '. 

awhile. Take them up without the liquid, ; 
m in flour. Sift off the surplus flour and fry \ 
lot, deep fat, using a frying-basket. 
Bon with salt mixed with a pinch of C 

folded mipkin, and serve brown br< 
riches cut very thin, separately. 
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BGGS 

There are hundreds of ways of preparing ^g di 
but the author intends to give only a few select * 
suitable for luncheons. 

EGGS A LA BEI7EDICT <^ 

Split two English muffins in two, toast and butter tl 
Have four slices of cooted ham trimmed round an< 
them slightly in butter. Place the ham on the tc 
the muffins. Have four poached eggs ready, put I 
on the ham, and cover the whole with a HoUarn 
sauce. 

Ttiick round slices of toast, three inches in diam 
may be substituted for muffins. 

EGGS COQUELICOT ^S 
Butter well four timbale moulds, two 1^ two in< 
Place the tops of four red cooked pimentos, which 1 
little bags, into the timbale moulds, pressing them agi 
the sides and bottom. Break a small egg into each 
sprinkle with salt and pepper. Stand the moulds 
flat pan with water in it and poach them in the • 
slowly for ten minutes, or until the ^g is nearly s 
Turn them out on round pieces of toast on a platter 
surround them with a thin cream sauce. 



, EGGS FASCI AU GRATDI -m 

': Cut four hard-boiled eggs lengthwise in two and ren 

I the yolks. Place the whites on a buttered flat bakingn 

; Rub the yolks through a sieve, place them in a s: 

> bowl, and add two tablespoonfuls of cream sauce, tv 

t finely chopped cooked ham, salt, pepper, nutmeg, 

I chopped parsley. Put this filling in a paper comet 

(press it into the cavities of the wliites of the eggs, do 

. shape. Cover the stuffed eggs with cream sauce 

! sprinkle with grated Parmesan cheese and melted bu 
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Bake in a moderate oven for a fr 
obtain a nice golden colour. 

EGGS A LA MEYERBEER 4& 

; Fry four fresh eggs separately. Ci 

\ two and one-balf inch cutter, leavii 

of the white near the yolk. Place tt 

: of toast on a platter; garnish the 

' broiled Iamb kidneys and eight tii 

over them the blood that accumulj 

of the kidneys, mixed with a 



EGGS A LA laORNAY -^ 
Boil four eggs fot five minutes; p 
water and remove the shells. Cut or 
them upr^ht in a baking dish. B 
cream sauce and stir into it one ounci 
cheese and one ounce of butter. £ 
partly cold cover the eggs with it; 
cheese and fresh bread crumbs, als 
bake for a few minutes to a light brov 

OMELETTE A LA PAUL 4& 
Prepare one-half a cup of chicken 
one small green pepper and two fri 
fine, previously cooked in butter. S 
six eggs and fill the centre with this 
the omelette out on a platter and sum 
Sauce. 

OMELETTE 0. C. Y. C. STYLE 

Take the soft parts of twelve cooked 
. put them into a saucepan with two g 

let it boU. Thicken it with some fioi 
- add the meat of one-half a small 
: two hard boiled eggs cut in small p 
! Make an omelette of six eggs; fill t 
' the centre, but reserve some of thi 
48 
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omelette out on a platter, pour the remaining sauce 
around the omelette, and garnish it with thin slices of 
crisp bacon. 

SCRAMBLED EGGS WITH ASPARAGUS TIPS ^ 

Have one cup of small cut asparagus tips ready cooked 
and mix them with Veloute Sauce. Season well. 
Scramble eight eggs and place them on a platter so as 
to form a border. Put the prepared asparagus tips in 
the centre and surround them with a small triangle of 
baked puff-paste. 
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SAUCES 

I OR SPAinSH BROWH SAUCE <« 
lie foundation of sauces, and most of ths 
are made of it. If properly made it can 
ice-box for a week. In a copper saucepan 
ottom) melt a pound of butter, add a pound 
;ook slowly together, stirring most of tbe 
it twenty-five minutes, so as to obtain a 
This is called a "rouz." When partly 
)isten with four quarts of brown stock, 
) obtain a smooth sauce. Add a pint of 
toes, and let cook slowly for three hours 
^de of the range so that it win only boU 
uning off the fat occasionally ; then strain 

I sieve into a bowl. Stir frequently until 
id then put away for further use. 

:e or half glace ^^ 

II " mirpoiz " of vegetables, adding a few 
: veal bones and mushroom stems. When 
1, add a glass of sherry and one of Sauteme 

it down to a glace. Then add a quart <^ 
ice, and dilute with a quart of brown 
owly for an hour or more, skimming off 
;asionally. When reduced to about half 
strain through a fine sieve and set aside 
I. This sauce should be just thick enough 
le meats like a glace. 

SE SAUCE OR DRESSING ^ 
if four e^is into a bowl. Add a teaspoon- 
1, one-half a teaspoonful of salt, a pinch 
pper, and a few dashes of vinegar. Work 
rith a wire whisk or a wooden spoon, and 
dually one pint of olive-oU, pouring it in 
)m the beginning. If the dressing 
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I fQW doihes of vin^ar, but keep ' 
e vigorouBly, bo as to obtain a tb 
iie juice of a lemoo. Keep in a cool 

t SAUCE «S! 

I pint of thick mayonnaise dressinj 
chopped parsley, one tablespoonful i 
I of chopped capers, and a teaspoooi 
^ onions. 

,AISE SAUCE «l 

blespoonfuls of finely chopped shal 
I of crushed garlic in oil, moisten « 
X wine, let boil to half its quantiQr, 
pagnole Sauce and a cup of grav] 
>r twenty minutes, skimming of 
ly to use, add a tablespoonful o 
e ounce of table butter, the juice < 
Dd twelve slices of marrow of beef, 
boiling water for two minutes and wi 
is served with steaks, tenderloin i 



D SAUCE «! 

in peel of an orange into a fine " 
water for five minutes, then drain 
small saucepan with a litUe sherrj 
t an orange. Add a pinch of Cayei 
int of Demi Glace. Boil for a fe 
L add the juice oi one-half a lemo 
;ble butter. 

LADE SAUCE ^ 
of Mayonnaise Sauce add the yol 
1 eggs finely chopped, a teaqKMoful ' 
1 chives, and a teaspoonful of FrencI 

COLBERT ^ 

ablespoonfuls of meat extract in a 
bot stir into it three or four ounces 
-e whisk. Then add the juice of a 1 
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KWnfuls of sherry wine, and a teaspoc 
id parsley. Do not let it boil, or it will 
e served with broiled meats or fish. 

:OLE SAUCE •«€ 

le large green pepper, one onion, two ftcai 
, and one red pepper into strips about an in 
le green pepper, onion, and mushrooms 
MXtnful of olive-oil and one of butter, i 
of crushed garlic to it, then the red pep 
), and lastly three peeled tomatoes cut i 
Moisten the whole with a wineglassful o 
and let it simmer for ten minutes. Add • 
agnoie Sauce. Cook for a few minutes Ion 
it with the juice of one-half a lemon an 
ul of chopped paisley. 

IBERLARD SAUCE ^ 
auce is served with venison or similar ga 
ith small tenderloin steak, " Uarinee." 
I of blanched and peeled almonds in strips, 
I of French cherries cut in four, one ount 

strips, and two ounces of sultana raisii 
in a saucepan with a gill of Madeira win 
n and stew slowly for ten minutes, then t 

and a half of port wine sauce, and boil 
H. Before serving, add the juice of half an 

BILLED SAUCE <e 

e two tablespoonfuls of vinegar, with oo 
ill of chopped shallot onions and a clove c 
lace. Add half a pint of Espagnole Sauce i 
of gravy, and let it boil for ten minutes, i 
ipoonful of mustard mixed with Worcei 
a pinch of Cayenne, a dash of claret, and t 
ter. Strain through a sieve. 

£SH HUSHROOH SAUCE ^ 

ind slice one-half a pound of fresh mus 

em in two ounces of butter for a few minu 
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a gQl (A sherry wine, cover the saocepan 
a for tea minutes, and then add one pint 
:e. BoU for five minutes more, skim irell, 
alt and Cayenne pepper, and lasdy add a 
of freshly chopped parsley. 

nedium-sized onion, four shallot onions, and 
lie. Fry in two tablespoonfuls of olive-oil. 
«s of chopped mushrooms, moisten with a 
wine, boil for a few minutes, then add one 
Hole Sauce and one-half a pint brown stock 
boil for twenty minutes. Add a tablespooa- 
A parsley, the juice of one-half a lemon, 
th salt, pepper, and Cayenne. Hay be used 
leat or fish au gratin, Italian style, 

m SAUCE ^ 

a tumbler of currant jelly with one-half I I 

; whie into a saucepan, let it boil, stirring | 1 | 

intil the jelly is melted. Then add a pint y | 

e, a pinch of Cayenne pepper, and the juice \ '| 

Reduce to the thickness wanted, and strain | :( 

) sieve. This sauce is served with venison, j. -| 

ilar game. j i 

SAUCE '4^9 
:ed onion and three sour pickles should be 

Put them in a saucepan with a wineglsssful 
ad boil until the liquid is nearly reduced. 
int of brown sauce, boil for a few minutes, 
jpoonful of chopped parsley, one of tarra- 
a. ounce of butter, the juice of one-half a 

tablespoonful of finely chopped capers, if i 



rx SAUCE <S! j 

iflles (not too fine) . Put them in a saucepan I 

Hadeira wine, and let it boil for about ten i 
that the liquid is nearly reduced; add a 

53 i] 
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lome (rf the juke wbich comeB with 
[toonful of meat extract, and half 
rown stock. Boil for ten minutes 
It, season to taste, and serve sepa- 
it. 



an onion, a carrot, four ouiif:es of 
U pieces, a few whole peppercorns, 
3ve8, and a few sprigs of parsley. 
ten with a quart of veal stock, add 
>es cut in pieces, and boil together ,' 
iree ounces of corn-starch with a ' 
dr into the sauce; let it boil for 
. Season with salt, pepper, and a ' 
r, and then rub it through a fine ■ 
ato sauce is required, reduce it to : 
A little tonuto ketchup added to i 
e it. J- 



onion and four shallot onions fine, 
and then moisten with a glass of '■ 

tablespoonfuls of vinegar. When ; 

dd half a pint of Espagnole Sauce 

'. consomme, or brown stock. BoO ' 
add one hoping teaspoon'-' -' 

)unce of butter, a pinch of Ct 

of one-half a lemon. Stir i 

ntoit. 

aute Sauce and a pint of cl 
and boil for about twenty mi 
bile reducing. Mz the j6 
tlf a cup of cream and stir in 
ve from the fire, add two < 
a lemon, and strain through 



; U>UIS' EVERY WOMAN'S CO< 

.- WhwSimd. 

• i 



w 



LOUIS* EVERY WONAKTS COOK BOOK 

VELOUTE SAUCE «! 
Melt one-baU a pound d butter in a saucepan, ad 
half a pound of flour, and cook slowly for fifteen m 
witbont attaining colour. Hoisten this " roax * 
two quarts of white stock. Stir well with a wire 
to obtain a smooth sauce. Add an onion, a st 
celery, and a few white mushroom stems. Let 
slowly for an hour. Skim oS the fat (or grease) an 
strain through a fine sieve, and put away for f 



CREAM SAUCE ^ 
Prepare a " roux " of flour and butter, as for V 
Sauce. When the " rouz " is cooled off, add two < 
of boiling milk and cream mixed, and stir well to < 
a smooth sauce. Add an onion with three clovi 
boil for twenty minutes, then add twu ounces of 
butter, season with salt, Cayenne, and a little nv 
. and strain through a fine sieve. This sauce sfaoi 
boiled slowly, as it clings easily to the bottom < 
saucepan, and is apt to get a burned taste. 

BECHAMEL SAUCE ^ 

Put one pint of Veloute Sauce and one pint of > 

sauce in a saucepan with one-half of cream. Be 

' fifteen minutes, stirring frequently. Add two 

- spoonfuls of essence of mushroom and two oun< 

■ butter, and remove from the fire. This is a ver 

sauce and may be served with boiled fowl, turkey 

or vegetables, such as celery, artichokes, etc. 

BEABNAISE SAUCE 4Si 

; Chop very fine four small shallot onions, put then 

I saucepan with four tablespoonf uls of tarragon vinega 

: boil tmtil the liquid is nearly reduced, then add the 

I i of three ^gs. Have half a pound of butter meltec 

; a small quantity of it to the eggs and onions, stir it 

: I a wire whisk until it thickens, and then gradually a< 

- ' rest of the butter, stirring it continually. When 

.'* 55 



1 



' LOUIS' EVERY WOMAN'S COOK BOOK 
. When Served. 

Guests. 



i 
i 



J 



LOUIS' EVERY WOMAN'S COOK 

and smooth, add the juice of a lemoo, one taUi 
of finely chopped tarragon leaves, parsley, and 
of Cayenne peppn . 



BERCY SAUCE 4& 
Fry two heaping tablespoonfub of finely chonx 
onions in batter for two minutes, then add oi 
pint of Sauteme wine. Boil togetiier until tht 
reduced to half, then add one-half a pint of fif 
boil for a few minutes, and remove from the 1 
to the side of the stove. Add one-half a pound of 1 
small quantities, stirring it constantly. Do n 
boil. Lasdy, add a teaspoonful of chives ant 
chopped parsley, the juice of a lemon, a pinch 
and red pepper, and salt if necessary. 

CARDHTAL SAUCE WITH LOBSTERS 
Cat the claws of a cooked lobster in small di 
them slightly in butter, add some shnry win 
pint of Veloute Sauce. Cook for a few minutes, 
yolks of two %gs with some cream, and stir 
sauce, also two ounces of butter and a tablespc 
chopped lobster coral. 

CAPER SAUCE ^ 
Cream two ounces of butter, add one and 

ounces of flour and one-half a pint of water, sti 

fire till it comes to a boil. Work in two ounces of butter 
in small quantities, season, add the juice of one-half a 
lemon, and, lastly, two tablespoonfuls of capers, 

EGG SAUCE ^ 
Melt two ounces of butter, add two tablespo 
flour, then a pint of boUing water or light wb 
Cook for ten minutes, then add two hard b< 
cut in small pieces, one teaspoonful of choppe 
two ounces of butter, salt, pepper, and nutm^, 
56 
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FISH SAUCE ^ 
This sauce may be used for several bdndi 
but little variation. Melt four ounces o 
saucepan, add three ounces of floui, anc 
for ten minutes, bo tltat it will not attain col 
vrith a quart of fish stock, and stir well si 
a smooth sauce. Boil for twenty minul 
taste, add two ounces of butter, and strain. 

HOLLANDAISE SAUCE ^ 
Melt one-half a pound of butter. Put int 
the yolks of three eggs with the juice of a 
pinch of red pepper; add a small quantity 
butter, and stir over the fire tmtil it tbicke 
gradually the remainder of the butter, 
stantly with a wire whisk. If it becomes 
a few drops of warm water, which will pi 
curdling. If this sauce is used for asp 
flower, or similar vegetables, a few tabi 
iprove it, giving the i 



small oysters in theii 
rough a doth and mi 
leat two ounces of but 
es of fiour, stir well, 
iter broth, and boU foi 
wo 9^a with a quartt 
the broth; add the jn 
r, nutmeg, and two ou 
I oysters and some choi 

CE<e 

ling Veloute Sauce the 
If a cup of cream. Sti 
«8 of butter and the ju 

S7 
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SHRIMP SAUCE fff 
Skin four ounces of cooked shrimpB, cut the 
pieces, saute them io butter for two mine 
small glass Sauteme vine, and let it sini 
minutes. Then add one pint of fish saace, 
two e^s mixed with a little cream, two oun 
the juice of one-half a lemon, chopped pt 
tablespoonful of lobster butter. Serve atpa: 
over the fish. 

TRIAffON SAUCE 4& 
Hake the sauce like HollandaJse Sauce, b 
or four tablespoonfulfl of Madeira wine -^ 
up the sauce. This must be thicker than tb< 
Sauce. The yolks of four eggs instead of 
be used to obtain a more substantial sauce 
served ■wiih various kinds of meat, such as 
nedos, or sweetbreads. 

Vm BLANC OR WHITE WINE SAUCI 
This sauce is i««pared in various ways ai 
ISllet of sole, halibut, or almost any whit 
Take the liquid in which the fillets of fis 
cooked, and add a small glass of Sauteme ' 
boiling, add a heaping tablespoonful of flou 
butter, to thicken this fish stock, then a 
four ounces of butter, sttrring constantly, 
of Cayenne pepper, a little salt, if necesa 
juice of a lemon. The yolks of one or two 
added. They will improve the colour of tl 
may be omitted. 
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ENTREES OF POULTRY 

In order to make fancy entrees it is aln 
necessary to use chicken forcemeat either foi 
or filling. Here is a plain recipe which a 
make. A mortar with a pestle and a irire 
quired. 



CHICKEN FORCEMEATS 
Remove the meat from the breast of a ; 
weighing about four pounds; use also the 
second joint of the legs of the chicken. Have 
bone, skin, and fat. Chop the meat very f 
it through the meat choi^r, and then po 
pulp in the mortar. When fine and pasty, ad 
of three eggs, one at a time; season with 
Cayenne, and nutm^. Put it on the wire s 
it through ^tb a wooden potato masher, 
in a bowl for an liour. Then work the forci 
ously with a wooden spoon, adding small i 
thick cream to it until one-half a pint or more 
Put a small lump of it in boiling water an 
a few minutes ; if it is too solid add more a 
delicate (soft) add another white of egg. Ki 
place until ready to use. 



SUPREBCB OR BREAST OF CHICE 

TRUFFLES ^3 

Raise the breast and wings from a three-po 

with the wing bone attached; remove the i 

•nMonuM Take the minion fillet firom tlu 

it five slices of truffles cut like 

t a gash the whole length of th' 

icken forcemeat mixed with a li 

Put the minion fillet on top 



VIRY WOMAN'S O 

lecorate with forcemeat, ■ 
rU, on each side of the mii 
I in a well-buttered flat sa 
1 pepper and add a little b 
Jl of chicken gtock; cover 
ok for ten or twelve minute 
1 cooked dish up the supi 
heart-shape. Add some d( 
saute-pan, also twelve slices 
and a dash of sherry wine, 
supremos. Stick paper fril 



3F CHICKEN A LA SAM 
breast of a tender three- 
skin. Season the breast 
1 cream and flour, and thei 
) minutes in a small quai 
six fresh mushrooms in t 
a cup of cream for ten m 
heaping teaspoonf ul of £ 
dr into the cream to thicki 
minutes, and then season « 
!. Then add a small pieo 
)nful of sherry wine. Put 1 
i dish and the Med breast o 
ieces of toast. 



)F CmCEEN BOHBAT SI 
breast of a young chickei 
e skin on. Season with i 
ad broil until nearly cooke< 
English mustard and a pi 
a little Worcestershire sauci 
read this over the breast i 
Enife, over which sprinkle 
oelted batter and cook for fl 
Dish up the breast on piet 
60 
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j h«art-8hap0, put a piece of broiled bacoo c 
I a large spoonful of fresh boiled rice on eai 
I BmaU quantity of corrie sauce around the 



CHICKEn A LA STANLEY -^ 
Hett two ounces of butter in a flat stew 
large sliced onions. Cut a three-pound ct 
pieces and put it on top of the onions. 
salt and pepper. Put the cover on the ; 
simmer slowly until the onions start tc 
Then moisten with a pint of white stock, 
twenty minutes, add a cup of tliick creau 
ten minutes more. Take the pieces of chi( 
liquid and dish them up in a deep entree 
the liquid a heaping tablespoonful of floi 
some butter, boil for a few minutes, and si 
through a flue sieve. Put the onions 

Tr^nt ths aaiicA aarain ajid ^dd 8 Small 

lyenne; pour ov< 
lieces of fried ban 
wise in four pieci 



!OLE^ 
I young chicken i 
;ht pieces; that i 
> wings, and the 

two. Cut in BE 
', three large fret 
>es. One-half a 

one pint brown 

1 olive-oil; when 
im, green pepper 
for two minutes i 
lie stock, add the 
1 let it simmer fo 
me aU the liquid 
6i 
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small onioii, two imb musbrooniB, a 
lean bacoOf all cut in small cubes, and 
another ten minutes in the cassei 
teaqmonful of flour over them, and 
cup of gravy or brown stock and th 
of sherry wine; put the cover on and 
ten minutes more. When the sqoal 
sauce should have boiled down so ' 
enough for the diners. 
Tie a napkin around the casserole a 



DUCKLHTG A LA PORTUGAISB 4 
Roast a duckling; when partly cooled 
Cut up the carcass in small pieces, 
" mirpoiz," add a gill of claret wini 
orange, and a pint of Espagnole Sauce 
minutes. Then strain into a saucepan 
duckling, and heat wdl. Chop the 
of an orange fine. Cut the heart of the 
and heat it in a little sherry wine. Wl 
put the pieces of duclding in a de^ en 
with the quarters of orange, pour ovei 
last sprinkle the chopped peel of thi 
whole. 

GOOSE A LA CmPOLATA -tsa 
If you have a part of a roast goose (i 
a previous meal, cut it in pieces. Ct 
and fry it, with pieces of carrots, o 
Moisten it with a gill of Madeira w 
tttown sauce. Boil for fifteen minutes 
into a saucepan and heat the pieces o 
ten small sausages each one and on< 
Glace twelve small onions in butter 
Cook twelve whole, skinned chestni 
pint of consomme imtil tender and 
entirely boiled down. Fry ten smat 
heads. Place the pieces of goose in i 
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' prepared gamiBhingB in " bouquets ' 
' the sauce over the meat. Sprinkle 
top, and surround it with eight smti 
8 of bread {deviously fried in butter. 

HEN A LA SOUBISE^ 
1, and dress a guinea hen, cover it 
ice of fat salt pork, and roast it in a d 
rless, for ten minutes. Sice two largi 
m with two ounces of butter in a s 
Uning colour. Put the partly roastec 
Bm. Moisten it with a pint of chicke 
f on the pan, and cook in the oven foi 
ontil done. Take the hen out and ad 
1 onions a heaping tablespoonful c 
an ounce of butter, also one-half s 
1. Boil for five minutes mart, ti 
rieve. Cut the guinea ben In pieo 
well| season to taste, and pour o 



OF GUINEA HEN SOUVERAINE ^ 
[llets or breast of a guinea hen fr 

, remove the skin, and cover with 
orcemeat (thickness of the blade of a 
lird of the breast with finely chopped 
th chopped ham, and one-third with 
. pistachio nuts. Put the breast in 
saute pan, put a buttered paper on 1 
lonfuls of sherry wine and three o 
:. Put the pan in a moderate oven a 
teen minutes, basting them over occai 
!s of toast heart-shaped, and place thi 
le toast. Add one gill of demi-glac* 
1 the sauto pan, give it one boil, an 
ut. Put a paper bill on the wing bi 
amishing of green peas or asparag 
9d with it. 

6* 
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TIHBALES OF CHICEEH ^ 
Butte well a few timbale moulda about two in 
by one and one-half to two inches wide, anc 
them with pieces of truffles, cut in fancy shape 
diamonds, crescents, and stais. Fill thre 
of the mould with chicken forcemeat, then pul 
chicken croquette preparation in the centre, bei 
that it shall not touch the sides or bottom of tl 
Put some more forcemeat on top so as to have i 
fuU. Stand in a saucepan of boiling water, i 
reach half-way up the moulds. Put the covi 
poach them slowly for about fifteen minutes in 
to get solid. Take them out and let them ret 
minutes, to settle; turn them on to a plattei 
and then remove the moulds. Pour some Velo 
around them, or put some fresh mushrooms 
in the centre. 
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wiz" for a few minutes; i 
nd let it boil to half the qi 
a pint of brown sauce, co 
, and strain through a fin^ si 
9 pieces of grouse, twelve sli 
K>nful of the truffle juice, ant 
ites. Then dish it up, pour tt 
lUTound with heart-shaped p 
id in butter. 

;hops, port wihe sauc 

chops from a saddle of i 
in with salt and pepper, d 
ne rare. Dish up on a pla 
uce over it. Serve with t 



S OF VENISON A LA CUH 
ops ft-om the loin part of 
tve all the bones and skin 
try thin strips of salt pork, 
er, " saute " them in hot bu 
«p them rare; dish them u] 
nd fill the centre of the cro^ 
tes made of sweet potatoes, 
ver the grenadins, and serve. 

RABBIT «€! 

ti a rabbit, cut in pieces, sei 
Fry in butter to a golden 
them two heaping tablespoc 
a few minutes more to brc 
a pint of claret wine and a 
; well to obtain a smooth t 
ley, a bay leaf, three dovet 
ed together with a string (cal 
D out before serving), also t 
isly fried in butter, twelve mu 
67 
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and tw«lve snull piecss of bacon cut in cuhtm, pai- 
boiled and Med. Let all Binimer together for an bom, 
or ontil the meat is tender. Serve in a deep entne 
dish and satronnd with heart-shaped croutons frie 
butter. 
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HEES OF LAMB AND MUTTON i 

I 

CHOPS A LA FAVORITE «! 
rell-trimmed lamb chops. Pat them in a dish, i 
h chop with a thin slice of beef tongue, cut ) 
led and heated in some stock or gravy. On \ 
s pat a teaspoonful of very thick Bearnaise ' 
I a round slice of truffle on the Bearnaise. 
« colours make a pretty effect. Put a bouquet i 
vegetables (macedoine) in the centre, stick a 

on the bone of each chop, and pour some '. 
\m bottom of the dish. 

TE OF LAHB A LA ROBDTSON <& 
;hops bom a loin of lamb; trim well, leaving '. 
all piece of fat at the end of each. Broil, and -; 
up on a round piece of toast. Slice five or «x 
ivers, also two good-sized fresh mushrooms, : 
th salt and pepper, and fry together in butter - 

minutes. While frying, add a teaspoonful of 
pped onions, then two tablespoonfuls of sherry 

a small cup of brown sauce. Cook for four 
idd the juice of one-half a lemon, some chopped . 
id pour over the noisettes. 

rS OF LAHB, ANDALOnSE ^ ! 

the best part of a leg of lamb small steaks, and 

lund pieces (called minions). Saute in butter . 

ed, dish them up on round pieces of toast, and : 

n with a Sauce Trianon. Put a slice of truffle ■ 

Have some cooked spaghetti cut in pieces an ', 
a half long, cook for a few minutes in a very 

ato sauce, add a little grated Parmesan cheese, ' 
ill, and surround the minions with this gar- 
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MUTTOir CHOPS DEVILLED ENGLISH STTLE -^ 
BroQ four w^-trimniBd mutton chops until nearly done. 
IDz two tablespoonfuls of mustard and a pinch of Cayenne ■. 
with enough Worcestershire sauce to obtain a paste. 
CoTO' the chops with this preparation on both sides, dip 
tfaem in fine l»ead crumbs, then in melted butter, and 
brown in the oven. Put the chops on top of a layer of 
mashed potatoes in the platter, add two thin slices of 
broiled bacon on each chop. Poux a little devilled sauce 
over the whole. 

LOIN OF MUTTON WITH TURNIPS «S 
Trim and bone a loin of mutton, make a roll of it, tying 
it up with string. Roast for twenty minutes; have it 
nicety coloured. Pour off the grease, sprinkle a table- 
qtoonful of fiour over the loin and brown it a little in the 
pan. Then add one pint of brown stock or light gravy 
and two ci^fuls of young turnips (shape of a walnut, 
previously parboiled and sauted in butter). Cover the 
pan and cook for one-half an hour. Take the loin out, 
slice in pieces, and skim the fat off the sauce. Arrange 
the turnips on each side of the loin and pour the sauce 
over the meat. 
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heated artiduAe-bottonu on top, and lastly tbe gfaxxi ■ 
twvetbraads. Pour over it a littla of th« gravy in which 
flie nraatbrsadi were cooked. 



SWEETBREAD EUGEHIE «t 
Hetal or fireproof dishes with glass covers are required 
for this recqie. Parboil and cook four small sweetlu'eads 
as tot Sweetbread Braised, but have them less cooked. 
Butter four of the above-mentioned dishes, put a small 
round piece of crisp toast in each, place eight small beads 
(peeled) of fresh mushrooms on the toast, leaving the 
centra free. Season with salt and pepper, and pour a 
quarter of a cup of cream over the mushrooms. Place 
the parU; cooked sweetbreads in the centre, cover, and 
cook slowly, on top of the range, for twdve or fifteen 
minutes without remo^ng the cover. Serve while 
boiUng hot, placing the dish on a dinner plate on wtuch 
a small napkin has been placed. 

PAPRIKA ** SCHmrZEL ** OF VEAL ^ 
Fry a finely cut onion in butter. When nicely browned 
add a heaping teaspoonful of paivika and a tablespoonful 
of flour; cook for two minutes and then moisten with a 
cup of brown stock. Add a tablespoonful of capers, the 
juice of one-half a lemon, and a small piece of the rind; 
boil for five minutes and then strain. Add a little meat 
extract if desired. Cut four slices of veal from the loin 
or leg, one-half an inch thick, free from bones and 
grisfle, season ^th salt and pepper, dip in fiour, and by 
slo^ in butter to a golden colour. Dish up on a platter, ' 
pour the prepared paprika sauce over it and garnish 
with boiled rice, well drained. 

i| VEAL CHOPS LARDED AlTD OLACED^ 

ti Lard vi^th small strips of salt pork four well-trimmed ' 

;] veal chops, rib pr^erred. Season with salt and pepper . 

I j and fry on both sides in butter. Add a few thin slices ' 

'I of carrots and onions. When nicely browned drain off "■ 
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the butter, add a small glaas of Sau 
veal, and a cap of brown stock or ligbl 
larded side up and cook for fifteen mi 
basting it over with tbe liquid frequent 
glaced surface. IKsb them up and str 
gravy over them. 

CALF'S BRAHV WITH BROWITED 
Remove the fine skin bom the calTs b 
latter in water. Boil the brain in watt 
juice of a lemon, a few slices of carrc 
bay leaf. Boil tor ten minutes. X 
with a shimmer, sidit in two and put r 
two ounces of butter until it turns darl 
a dash of tarragon vinegar and pou 
Sprinkle chopped parsley over it. 

CALF'S HEAD A LA POULETTE ^ 
Have a scalded and cleaned calf's 1 
remove the braio and tongue. Wash 
soak for a few hours in water, then 
off the scum. Put it into a saucepai 
which a handful of flour has been m 
juice of two lemons and a vegetable 
until tender, cut in pieces, dish up in s 
and poui a Sauce Poulette over it; thi 
brain and the calf's tongue sliced. Su 
pieces of toast. 
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TEin)EltLOin STEAK MIRABBi 
, Broil two tenderloin steaks, each abo 
' inches thiclc; keep them rare. Have 
: cut in long Btripa, put them length 

over the steaks ; place a piece of an ol 

of a ring, in each little square forme 

Put the steaks on a platter, and keep 

half a pint of brown sauce, add a 

the juice of one-half a lemon, and a 

Stir until the butter is melted, and 

tenderloin steaks. 

TOtJlUVEOOS OF FILLET OF BI 
Cut four small steaks, about an inch 
trimmed tenderloin. Season with si 
in oil, and broil. Have ready four 
the bottoms filled with mixed vegetables (Macedoine), 
also some Beamaise Sauce. When ready to serve put 
the toumedos on round pieces of toast, cover the meat 
with the Beamaise Sauce, place a slice of trufik on each, 
and then put the four filled artichokes opposite the 
toumedos. Put a few tablespoonfuls of gravy in the 
platter. 

MINION FILLET OF BEEF " LOUIS ** ^ 
Broil four small round tenderloins, each an inch thick 
and two and one-half inches in diameter. Put them on 
rotmd pieces of toast which have been previously covered 
with thin dices of goose liver pate. Brush melted meat 
extract over the minion fillets. Have twelve pieces of 
red pimento and twelve of green peppers cut in diamond 
shape, the green ones to be cooked in butter. Place 
three of each on the fillets, alternating so as to form a 
?4 
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■tar, Hace a small cooked mushroom head on the star 
and pour ft light Beamaise " Tomatee " around tlie 
minions. 

To make Beamaise " Tomatee," add two tablespoonfuls ■ 
of thick pnree of tomatoes to one-half a cup of Bearnaise 
Sauce. 

HEDAILLON OF BBEF A LA BERTRAITD^ 
Cut four small round tenderloin steaks about an incb 
thick, and trim so as to have them about two and one- 
half inches in diameter. Broil rare. Put them on round 
pieces of toast of the same size. Put a round slice of 
eggidant fried in butter on top of the medaiUons, a large 
slice of parboiled marrow on beef on the eggplant, and 
a slice of truffle on the marrow. Cover the whole with 
a Sauce Bordelaise. 

BEEF TONGUE BRAISED A LA ROHAmE 4SS 
Dip a fresh beef tongue in boiling water for one-half a 
minute, then scrape off the skin with a knife. Parboil 
the tongue in water for an hour. Put the parboiled 
tongue in a saucepan with some butter, brown it sligbUy, 
add an onion and a carrot sliced, and a few bwbs aromatic. 
Bloisten it with a gill of white wine, a quart of brown 
stock, and a cup of brown sauce; add two tomatoes 
cut in pieces. Put the cover on and let the tongue simmer 
in the oven for two hours, turning it occasionally. After 
that timfl the liquid should be reduced to the consistency 
of an ordinary brown sauce. Take the tot^ue out and 
slice it. Put on a platter as if it were whole. Strain 
the sauce, take off the fat. Have ready three table- 
spoonfuls of seedless raisins, three of Sultana raisins, 
and three of blanched and skinned almonds cut in strips, 
parboiled in a giU of Harsala wine. Add this to the 
sauce and pour over the tongue. 
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LANEOUS 

LA TOULO 
t a vol-au-v 
rt of fiUing. 
reetbreads, tl 
fresh ped«d 
I few minute 
f sherry wiiu 
f Veloute Sa 
idd two truf 

balls, and 

earn with thi . 

> two ounces of fresh butter ; shake 
fl saucepan ao the yolks of the eggs 
tuce. Then fill it into the vol-au- 
may be bought at any bakers, 
dy for use nuty be bought in small 
it-class grocery. 

rench macaroni in water until soft. 
Etn the Italian macaroni and better 
), Drain without rinsing. Cut into 
]ne-third of an inch long. Butter a 
i very thick and garnish with a few 
the bottom and on the sides. Line 
ith the pieces of macaroni, placing 
that the opening of one end is against 
Id, so as to make it look like a honey- ' 
led out. Line the inside with chicken . 
le macaroni in place; fill the centre . 
1 the previous recipe, cover the whole 
and steam in a covered saucepan 
When cooked let the timbale rest ■ 
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'] for a few minutM, th«a turn it out oa a platter ver; 
. carefully. Serve a Sauce Allemaod around it 



'; PIGEON pm ^ 

', Cut three young pigeons (squabs) each in two pieiies. 

; Saute with six thin slices of tenderloin in hot buttei 
for three minutes to have them slightly browned. 

ji Arrange them ui a pie-dish, alternating with slices of lean 
bacon. Cut two hard-boiled ^gs in pieces and sprinkle 
them over it, also a small finely chopped onion and some 
chopped parsley. Season with salt and pepper, and pour 
over it a pint of brown sauce and light gravy mixed. 
I Cover the whole with a cover of puff-paste and balw in 
a moderate oven for half an hour. 

MOUSSE OF VIRGHnA HAH <m 
Pound to a pulp half a pound of cooked Virginia ham, 
free from gristle and fat, add two whole eggs and one 
gill of cold cream sauce. Rub the whole through a sieve, 
place in a bowl, and add to it one-third as much chicken 
forcemeat. Mix well together with a wooden spoon, 
working it vigorously and adding half a cup of thick 
cream. Have some small tin moulds well buttered and -. 
qninkled with finely chopped red ham. Fill the prepa- 
ration into the moulds, steam in a covered saucepan, turn 
out carefully on a platter, and surround thuu with a 
demi-glace flavoured with Madeira wine. 

MUSHROOM UNDER GLASS ^ 
Butter well a round metal baking-dish, and put in it a 
crisp round piece of toast. Place ten medium-sized 
mushrooms on top and add a tablespoonful of maJtre 
d'hotel butter. Season with salt and pepper ?—* - ---*- 
of Cayenne; add a dash of sherry wine and 
oi cream to each dish. Put the glass cover o 
for fifteen or twenty minutes on top of the rai 
removing the cover. Place the dish on a dinne 
a napkdn on it and serve very hot. 
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CROQUETTES OF CHICKEN ^ 
Cut into small dice the meat of a cooked 
ddn and gristle. Chop fine a small can 
two truffles, and a small onion. Fty tlu 
ounces of butter, add two tablespoonf uls o; 
it with a pint of chicken stock in whict 
cooked, then add some of the juice of the 
rooms and cook together to obtain a thi 
in the chickra, mushrooms, and truffle, an 
for I few minutes; then add the yolks 
mind with one-half a gill of cream, salt, [ 
and a teaspoonful of chopped parsley, 
minutes' more cooking remove from the 
on a large platter to cool off. When cold I 
of it, pyramid shape, roll in fiour, egg, and 

I and fry in deep fat to a nice golden coloi 

napkin, or with some garnishing of veget 

I or asparagus tips. 

I This recipe should make from twelve 

quettes. 

CROQUETTES OF SWEETBREAD «i 
Cook three pairs of parboiled sweetbreads i 
for twenty-five minutes, take them out ( 
cool off; then cut them into small dice e 
same way as for the previous recipe, u 
in which the sweetbreads were cooked 
' Fresh mushrooms may be used in pis 
' Hake the croquettes cutlet shape or a flat i 

EPI6RAMHES OF SWEETBREAD ^ 

r ' Split in two, two pairs of medium-t 

i sweetbreads, so as to obtain eight pieces; 

.'. a flat oblong shape. Fry in butter on bot 

': minutes. Cool them off. Chop finely i 

;. ' '' sized fresh mushrooms, previously cooked 

i ; ! Put them in one pint of Allemande Sauce, 

'■ : ■ spoonfuls of sherry wine, and reduce th< 

; : : fire to more than ordinary thickness. W 
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it around the pieces of sweetbread, dip them in flour, 
egg, and bread crumbs, and fry in deep fat. Drain well. 
Serve with mushroom sauce or a garnishing of vegetables. 

TERRAPIN MARYLAND ^ 

Dip a live diamond-back terrapin in boiling water and 
with a coarse towel remove the fine skin from the limbs, 
head, and neck. Put the terrapin in a saucepan with 
water and salt and boil until tender; about thirty or 
forty minutes is required for a young one. After it is 
cold, break the shell, remove all the meat, and separate 
the gall from the liver. Cut the meat into pieces, also the 
liver, and free the terrapin eggs from the dark skin 
surrounding them. Put all into a saucepan with a glass 
of sherry wine and one-half a pint of strong chicken 
stock; garnish with a small onion, one-half a small 
carrot, and a bouquet of parsley. Boil for fifteen minutes 
and then remove the garnishing. Add to the now reduced 
liquid a gill of cream sauce. Mix the yolks of three eggs 
with a gill of cream, stir into the sauce and let it thicken, 
add two ounces of butter, a little more sherry wine, and 
a dash of brandy. Season with salt and Cayenne and 
add the juice of one-half a lemon. Then remove from 
the fire. Be careful that the sauce does not curdle. 
Serve in a covered deep entree dish or in a blazer. Serve 
toast separate. 

TURTLE MEAT OR FINS A LA NEWBURG 4^ 

Put about ten pieces of cooked green turtle meat or fins 
(each two inches square) in a saucepan with some of the 
liquid. Boil and add one-half a cup of cream and a small 
glass of Madeira wine. Stir in the yolks of three eggs 
mixed with a gill of thick cream, shaking the saucepan 
all the time, so it will mix well and thicken the sauce. 
Add one ounce of butter and a dash of brandy. Season 
with salt and Cayenne pepper and serve in a covered 
entree dish. Serve toast separate. 
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ROAST. JOINTS OR GRC 

ROAST SIRLODT OF BEEF, EN( 
Take the best part of the sirloin witb 
' Tie a string around it, so that the fli 
the fillet. Roast in a moderate ovc 
It will take about two hours or m< 
more than half-cooked put into the i 
potatoes, the size of a large egg, a 
the meat. 

RIB OF BEEF AND TIP OF TB 
A piece of three or four ribs trf beef, 
of the loin of beef, called the tip, nu 
trimmed to roast from the butcher. 
way as for the previous recipe. Ser 
sauce. 

To mako the horseradish sauce, gi 
fresh horseradish, put into a small 
of salt and a pinch of sugar and eni 
obtain a thick sauce. _ Serve separat 

TENDERLOIN OF BEEF A LA ! 
Trim and lard with small strips of 
tenderloin of beef. Roast for about 
slices of carrots and onions, a few 
bam, and herbs and butter. Baste 
while roasting. Dish up on a platter; 
from the roasting-pan, add a glass i 
half a cup of gravy, and one-half a 
Let it come to a boil and strain < 
Surround with stuffed tomatoes. 

' BRAISED RUHP OF BEEF WI1 
In a heavy copper saucepan roast 
beef weighing six or seven pounds i 
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on all aides, adding a canot and an onioii 
leaf and a parsley bouquet, and two ton 
Then moisten with a pint of Sauteme 
quart of stock and one cup of brown aaoc 
cover, which should close hwmetically, pv 
in the oven, and let the meat cook slowly 
turning occasionally. Take the meat < 
strain the sauce and skim off.all the fat, 
ow the sliced rump. Garnish with i 
cream sauce. 

BRISKET OF CORITED BEEF WITE 
TABLES^ 
A piece of fancy brisket of corned or s 
say five or six pounds, should be cooke< 
water until tender, with two carrots, twi 
half a head of cabbage, two turnips, and 
celery. Dish up the beef on a platter, cut 
coarsdy, and put around the beef. Sts- 
with it. 

SADDLE OF MUTTON «f 
Roast a well-trimmed saddle of mutton 
sixty minutes. Slice lengthwise and servi 
jelly and gravy. 

BOILED LEG OF MUTTON, CAPER E 
It takes about two hours to boil a leg of 
salt and vegetable garnishing in the water, 
turnips with it, and caper sauce separate. 

ROAST HINDQUARTER OF SPRING 1 
Cover the loin part with slices of lamb fa 
part will not be too well done when the 
cooked. Serve mint sauce separate. 

ROAST RACK OF LAMB^ 
Use the ribs of the lamb only and sei 
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CAME. 

Wild ducks should be cootod rare. Very few people 
like them well done. It takes ft-om fifteen to twen^ 
minutes* cooking for the large ducks, according to size. 
After they are cleaned a few pieces of celery put inside 
the ducks will improve the flavour of the meat. Fried 
hominy and currant jelly are generally served with all 
of them. When the breast has been carved, the carcass 
should be put in a meat press and all the blood squeezed 
out of it and served as gravy. The legs are seldom used. 
WUd ducks may be split and broiled and served on toast 
instead of roasted. 

CAlfVASBACK DUCK^f 

REDHEAD DUCK^ 

RUDDY OR BUTTESBALL DUCK ^ 

These three kinds are considered the best. They feed 
on wild celery and similar plants, and have no fishy 
flavour. The ruddy duck is much smaller than the others 
and requires only ten minutes' cooking. 

MALLARD DUCK<^ 

BLACKHEAD DUCK 4a 

WIDGEON^ 

TEAL DUCK ^ 

BRAin DUCK <^ 
These are all to be cooked rare, and served with Med 
hominy and currant or barberry jelly. 



PLOVERS^ 

The following are several varieties of these birds, but 
I all are treated the same way, roasted or broiled, and 

: served on toast with some fresh watercress: English 

i 8* 
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Floversy Golden Plovers^ Upland PloverSy Beetleliea4l 
Ploversy Yellow Leg Plovers. 

WOODCOCK ROAST OR BROILED ON CANAPES ^ 
Clean the woodcock, remove the gizzard, chop the in- 
testines and the same quantity of chicken liver fine, 
add chopped parsley, salt, and pepper. Spread it on toast 
and bake in a moderate oven for two minutes. Cook 
the woodcock about seven minutes in a moderate oven, 
then place on the canape, pouring a very little gravy 
over it. 




SNIPE 

is bird may be treated the same as woodcock. 



DOE BIRDS ^ 
Roast or broiled. 



RICE BIRDS 

REED BIRDS 

SNOW BIRDS 

Put three or four on a metal skewer, alternating them 
with small, thin slices of fat salt pork or bacon. Roast 
quickly and serve on toast. 



QUAIL 
PARTRIDGE 
PHEASANT 
All are cooked well done and served with bread sauce. 
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VEGETABLKS 



CELERY AU JDS «! 
CImd and peel four stalks of celery, ei 
inches long. Split each in two or four 
water until tender, and then drain. H 
cop of gravy and one-half a cup of bn 
the juice of one-half a lemon and an o 
seaaon with salt and pepper. Put the i 
sauce and let it simmer for ten minutM 
pieces nicely in a dish and pour the sauc< 

CELERY VELOUTE « 
Prepare the celeiy as for previous recipe, 
a pint of veloute sauce instead of brown s 

ARTICHOKES BOILED, HOLLAITDA 
Trim the leaves and stalks from the be 
French artichokes, cut oS also the point 
on the pointed ends. Cook in salt watei 
of two lunooB until tender ; it will take 
Drain off the water and serve on folded 
Hollandaise sauce separate. 

ARTICHOKE FARCI A LA BARIG01 
Boil some artichokes, prepared as in i 
for half an hour in salt water, but cut < 
pointed ends off. Drain well; empty 
(called the choke), fill the empty span 
tomatoes, adding to the filling some c 
sweetbreads. Race a thin round piece c 
on top of the filling. Put the artichokei 
saucepan, and add a little doret wine i 
pint of brown stock. Pot on the cover 
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half an hour in a moderate oven. Place the artichokes 
on a platter, boil down the stock in which they were 
cooked to one-half a gill, add a little brown sauce and 
one ounce of butter. Pour over the artichokes. 

BAKED CAULIFLOWERS 
Remove the hard parts of a cauliflower, 
rest into small flowerets ; cook in salt wal 
drain well. Arrange them in a baking 
grated Parmesan cheese over them, and t 
a thick cream sauce. Sprinkle a few fT9B] 
and plenty of grated Parmesan cheese ove 
over all some butter and bake to a nice go 

CEPES PROVENCALS 
9ice some cepes into thick pieces, and 
with a chopped shallot onion and a or 
garlic. Add a little Sauteme wine and 
sauce. Put into a deep dish, sprinkle c 
over it, and surround with small pieces of 

HUSHROOHS BOURGEOISE S 

Peel twelve fresh mushrooms, leavii^ < 
stems ; arrange in a baking-dish, with sten 
salt and pepper over them, also the juici 
lemon and two otmces of melted butte 
moderate oven for fifteen minutes, and sei 
dish. Toast separate. 

STUFFED TOMATOES S 
Chop fine one onion, one green pepper, fo 
rooms, and four otmces of cooked ham. 
three articles in butter until cooked, adt 
two peeled tomatoes chopped fine. Boil for 
then add one-half a cup of fresh bread en 
of three eggs, one tablespoonful of cb 
chives, and some nutmeg. Cut the tops c 
sized tomatoes and scoop out part of the 
tomatoes with this preparation, sprinkle 
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HOW DIFFERENT SALADS Al 
AND SERVED 

First of all the materials should be t 
then they must be well cleaned and tl 
as much as possible. The salads sho 
mediately before the meal and kept-coi 
A garlic flavour is healthful, aad if th 
a slight rubbing of the salad bowl witb 
will improve the flavour of the salad 
tarragon, chervils, or chives also hdp t 
to the salads, and the yolk of an egg 
body to them. 

To make salad dressing good oil 
necessary; olive oil and red-wine vi 

^ preferred. If you cannot get red wine 
glassful of red wine added to a quart 

. was made of white wine or cider vii 
the purpose. If you have no vinegar, 
lemons added to one-half a glass of 
substituted. H the oil gets cloudy t 
of salt to a quart, and it will clear v 
hours. 

HOME-MADE FRENCH DRESSHTC 
To make one quart, take a teaspoonft 
a teaspoonful of white pepper, one-* 
spoonful of English mustard, one-quart 
of paprika, one-third of a quart of vi 
and make up the balance of the qu 
This dressing well corked will keep foi 
bottle before udng. 
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SALADS 

ASPARAGUS SALAD ^ 
Cut the teodsr parts of asparagt 
length and tie them in bunches. 
and then leave to cool. Arrange 
a salad-bowl, ornament with hai 
two tablespoonfuls of French drea 

CELERY SALAD «s 
Remove the outer stalks, which 
Put the good ones into a bowl ol 
stalk Julienne style, wash well, 
thoroughly. Line the salad-boi 
season with French dressing, cc 
layer of mayonnaise, and omam 
a fine lettuce heart in the centre. 

POTATO SALAD «s 
Cut and slice cold boiled potato 
onions, chives, and parsley. Seas( 
Pile the salad in the centre of tt 
with small lettuce leaves. Dec< 
quartered hard-boiled eggs and fii 

CRESS AND APPLE SALAD ^ 
Have very clean pepper watercn 
sliced sour apples. When read; 
salt, pepper, vinegar, and a very 

MONK'S-BEARD SALAD -^e 
Clean some monk's-beard leave 
a towel. Do not wash them, 
chopped cher^, and cooked slio 
with French dressing, and add 
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which has had a clove of garlic nibbed over it. This 
^ece of bread is called a chapon. 
Com salad is also called EltticuB or Doucette. 

ROBIAINE, ESCAROLE, A5D ENDIVE SALADS ^ | 
Remove the hard and green parts; split each of the 
yellow leaves in the centre its entire length. It is pref- 
erable not to wash these salads, as the leaves may V |j| 
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CRABFLAEE SALADS 
Kx one quart of crabflakes with one-half i 
mayonnaise dressing. Put in a flat salad-dish, 
with lettuce leaves, and sprinkle finely chopji 
pimentos over it. 

NOTE 

Hnmerous other recipes for salads and dress 
be found in " Louis' Salads and Chafing Dishes. 
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DISH£S PREPARED FROM POOD 
OVER FROM PREVIOUS MEA 

UmCED HALIBUT WITH POTATOES, B 
Prepare some potatoes hashed in cream in 
manner. Remova the skin and bones from tl 
left over from a previous meal. Break the 
small pieces and then add to it tlie potatoes 
well, put the whole in a deep baking-dish ; spr 
bread crumbs, grated Parmesan cheese, ai 
Bake to a nice golden colour. 

SALMON SALAD ^ 
Break the cooked salmon into small pieces, 
shredded lettuce and mix with as much m 
dressing as desired. Put the salad on a platter, 
with lettuce leaves and quartered hard-boiled 
sprinkle finely chopped cooked beets over it. 

SCALLOPED CODFISH^ 

Mix the boiled codfish left over, free from skin i 
with cream sauce. Season well. Put a border 
potatoes, to which the yolk of an egg has be 
around the edge of some natural or silver seal 
Put the creamed fish in the centre of these shell 
with bread crumbs and buttv , and lHx)wn in tl 
a nice golden colour. Serve the scalloped fish to 
or {dace them on a platter covered with a napk 

RISSOLES OF CHICKEN ^ 
With some boiled or roast chicken prepare ai 
chicken hash, but not too creamy. Put it o 
to get cold. Prepare some pancakes and cut t 
a cutter, three inches in diameter, hito row 
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spoonful of chopped parsleyi put it on a flat tin pan, 
and cool it off on the ice. When cold and solid form 
croquettes of it, egg-shape. Roll them in flour, dip in 
eggs and bread crumbs, and fry in deep fat. Drain off 
all the fat with a napkin and serve with a little demi- 
glace to which a tablespoonful of chopped mint leaves 
has been added. 

BEEF HASH, ENGLISH STYLE <^ 

Cut in small dice one poimd of roast beef, free from 
gristle, but mixed with a small quantity of the fat part. 
Fry one flnely chopped onion in butter to a slight brown 
colour, then add a heaping tablespoonful of flour and 
fry together for two minutes. Then add a cup of light 
gravy or rich soup stock, and stir well to obtain a sauce; 
add the beef and a tablespoonful of ketchup and a dash of 
Worcestershire sauce. Put this hash in a deep metal 
or fire-proof china dish, cover it with mashed potatoes, 
to which the yolks of two eggs have been added, sprinkle 
with bread crumbs and melted butter, and bake for 
ten minutes in the oven so that the potatoes will be well 
browned. 

BROn^ED AND DEVH^LED BONES <^ 

Take a rib of some roast ribs of beef, leaving the meat 
on the bone about one-half an inch thick. Season with 
salt and pepper, and broil over a moderate fire for five 
minutes. Mix a teaspoonful of English mustard with 
Worcestershire sauce so as to obtain a paste. Cover the 
meat with it, sprinkle with bread crumbs and melted 
butter, and broil for five minutes more. Serve on a 
piece of buttered toast with a little gravy in the dish. 



MINCED VEAL AND HAM ^ 

Cut up in small dice one-half potmd of roast veal and 
a quarter of a potmd of cooked lean ham. Fry two 
finely chopped fresh mushrooms in butter, add a table- 
spoonftd of fiour and a cup of cream and milk mixed. 
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SWEET ENTREMETS OR DESS] 

OMELETTE SOUFFLEE A LA VANILLE « 
Place in a bowl the yolks of six ^gs with fl 
tablespoonfula of powdared sugar and one-l 
spoonful of vanilla extract. Beat together vig 
a few minutes. Take the whites of nine e^ 
or copper basin, and beat them to a stiff froth ^ 
whisk. Mix the yolks and the whites togethe 
pile the mixture on a metal baking-dish, smc 
with a knife, and bake for twelve or fifteen 
a moderate oven. Sprinkle sugar over it 
immediately. 

PANCAKES WITH MERIWGDE « 
Prepare six small pancakes, cover them wltl 
jam, and roll them up. Cut each roll in two 
them on a slightly buttered baking-dish. Bea' 
of four eggs to a stiff froth, then mix into 
four ounces of powdered sugar; cover thi 
pancakes wi}h this meringue, sprinkle sugar 
bake for five minutes in a very moderate over 

PEACHES WITH RICE A LA CONDE « 
Prepare an ordinary sweet milk rice, van! 
Put on a round platter a layer of it about an 
; Have ready some peeled half peaches whict 
't previously cooked in a syrup; arrange thet 
! top of the rice, and put a border of marasch 
[ around the peaches. Colour some of the peac 
[ light pink and pour over it. Serve warm. 

PINEAPPLE FRITTERS WITH UACAR( 

Cut in two, slices of cored and cooked pineapf 
half-moon shaped pieces. Drain. Break up some dry 
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macaroons and moisten with brandy and curac 
them to obtain a thick paste. Put this macai 
between two pieces of pineapple. Prepare as 
needed. Dip them in flour and then in fryi 
and fry in deep fat to a golden colour. Drain 
well and serve on a napkin. 

SNOW EGGS WITH CUSTARD «! 
Beat the wliites of six eggs to a stiS froth an( 
it carefully four ounces of powdered sugar, 
quart sweetened milk flavoured with vanilla 
a flat saucepan. With a large spoon mould the 
into the shape of laige eggs, dip them in the bo: 
turn them over once or twice, poach them slo 
few minutes until cooked; then take them out 
on a sieve. Witli one pint of the milk, the yolli 
eggs, and a teaspoonful of cornstarch prepare 
Let it get cold. Arrange the snow eggs in a 
dish and pour the custard over it. Surround ^ 
macaroons dipped in brandy. 

BAVARIAN CREAH WITH MARASCHINO 
With one pint of milk, six ounces of sugar and 
of four eggs prepare a custard or English ere 



LOUIS' EVERY WOMAN'S COOK BOOK 

immediatflly in a bowl, stirring occasionally until nearly 
cold. Beat the whites of five eggs to a stiff froth and 
mix carefully into the preparation. Butter well one large 
cylindrical or two small moulds and put the mixture 
into it. Have the moulds four-fifths full. Stand the 
moulds in a saucepan with two inches of boiling water 
in it, put the cover on and steam for twenty minutes. 
Then remove the cover and put the pan in the oven for 
five or eight minutes. Turn the pudding out on a hot 
platter. Serve hot vanilla custard sauce with it. 

APPLE CHARLOTTE 4Si 
Cut thin slices of sandwich bread one inch wide and three 
inches long, dip them in clarified butter and place them 
against the sides of a round mould 4x4 inches, over- 
lappii^ each piece. Put some also in the bottom of the j 
mould. Cut a quart of apples into slices, cook them with | 
sugar and very little water, adding a small piece of lemon 
rind and a small stick of cinnamon. When cooked the 
liquid should have evaporated. Remove the lemon 
and cinnamon, fill the apples into the bread-lined mould 
and bake slowly for one-half an hour until the bread 
has baked to a light brown colour. Turn out the char- 
lotte carefully on a platter and serve claret sauce with it. 

Make a syrup with sugar and water, flavour with 
lemon, and add a glass of claret wine. 



1C£S 

VANILLA ICE-CKEAM ^ 

Boil one quart of milk with three-quarters of a poui 

. sugar and a vanilla bean split in two. Have the ] 

' of eight eggs mixed with one-hal^ a gill of -milk in a li 

Stir the boiling milk into the yolks of eggs, and then 

it all back into the saucepan and stii on the fire for a 

minutes imtU it thickens a little. RemoTe from the 

add one quart of raw cream, strain through a sieve, 

: when cooled freeze in the ordinary manner. Ex 

of vanilla may be used in place of the vanilla bean, 

must be added only when it has cooled off. 

BOSTON BROWN BREAD ICE-CREAH ^ 
Cut one-half a pound of brown bread into thin slices, then 
dry them in a warm place untU crisp, and break up into 
crumbs. Freeze one and one-half quarts of vanilla 
ice-cream, and, when partly frozen — just beginning to 
thicken a little — add one-half of the brown bread crumbs 
and two tablespoonfuls of curacoa. Freeze until solid. 
Fill the cream into a small brown bread mould and keep 
it in salted ice for an hour. Dip the mould in warm water 
and turn the cream out on a platter, and sprinkle the 
other half of the crumbs over it. 



PLOMBIERE WITH CHESTNUTS (HARRONS) ^ 
Take a small glass jar of marrons glaces in syrup, and 
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! melon shape) and line it witli vanilla ice-cream three* 
quarters of an inch thick. Hiz the whipped cream with 
the pieces of macaroons and chestnuts and fill this into 
the centre of the mould. Put a thin layer of vanilla 
ice-cream on top of this filling, and then put the cover 
on, cloEdng the joining between the cover and the mould 
with soft butter. Put the mould in salted ice, and let it 
freeze for one and one-half hours. When ready to 
serve, dip the mould quickly in warm water, turn the 
plombiere out oo a platter, and sprinkle the macaroon 
crumbs all over it. Put small heaps of whipped cream 
around the ice-cream and place a whole chestnut on top 
of each heap. 

This is an excellent dessert, even if a tittle compli- 
cated. The outside is frozen hard and the filling still 
remains soft, and is very palatable. 



CAFE PAHFAIT^ 
Beat up one quart of cream, sweeten it, add a tittle 
vanilla fiavour, and fill it into a dome-shaped mould. 
Put the cover on and put in salted ice for an hoiu-. Take | 
the mould out and remove the cover carefully. The 
cream is now frozen to the sides to the thickness of an J 
inch, the interior being soft. Scoop out the soft part 
and mix with it two tablespoonfuls of strong extract of 
cofifee and a little more powdered sugar. Put it back 
into the cream-lined mould and place the cover on again. 
Put the mould back into the salted ice for another hour. 
When ready to serve, dip the mould into warm water 
and turn out on a platter covered with a folded napkin. 
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When Served. 
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LILLIAN RUSSELL ^ 
Cut BmaU cantaloupes in two, remove the seeds, and fill 
the cavities with vanilla ice-cieam. Put a few maraschino 
cherries on top of the cream. 

PEARS A LA MELBA ^ 
Have some Bartlett pears peeled, cored, cat in halves, 
and boiled in a light i^nip, ice cold. Cut pieces of sponge 
or pound cake into slices one-half an inch thick, trim 
them heart-shape, put on a platter, and cover the cake 
with a slice of vanilla ice-cream the same shape. Then 
place one-half a pear on top of the cream and pour 
Helha sauce over it. 

Helba sauce may be bought from first-class grocers 
in small bottles, or a thick, cold raspbeny sance will - 
answer the purpose. 



HOT CHEESE DISHES 

CHEESE TARTELETTES ^ 
Line with pu£E-paate Botne small, flat tin tartelette moulds 
two and one-half inches in diameter by one inch deep. Cut 
three ounces of rarebit cheese into small dice and have 
ready three heaping tablespoonfuls of Parmesan cheese. 
Beat two whole eggs ajid the yolk of one egg with one- 
half a pint of cream, add the cheese, salt, white pepper, a 
pinch of Cayenne, a little grated nutmeg, and a tablespoon- 
ful of melted butter. Fill this preparation into the moulds, 
nnik''"g them three-quarters full, and balce in a moderate 
oven for twelve or fifteen minutes. Take them out of 
the moulds carefully and serve immediately on a folded 
napkin. 

CHEESE CROQUETTES ^S 
Have one cup of extra thick cream sauce boiling ; add one- 
half a pound of rarebit cheese cut in small dice, the yolks 
of two eggs, salt, and Cayenne pepper. Stir for a minute 
to let it get hot, but the cheese should melt only partially. 
Remove from the fire and cool it off quickly by spreading 
out thin on a platter. When cold, form thin oblong- 
shaped cakes. Put them in flour, egg, and fresh bread 
crumbs; be sure to have thsm well breaded. Fry hi 
very hot deep fat and serve on a napkio. 

TOASTED CHEESE SANDWICHES 4& 
Cut and toast six slices of bread. Cover three of them 
with thin slices of American cheese, and put tn the oven 
In a tin pan. When the cheese is nearly melted, place 
the other slices of toast on top; keep the sandwiches 
for two more minutes in the oven to have them very 
hot. Trim off the crust and serve in a covered dish. 
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WELSH RAREBIT ^ 
Cut one-half a pound of American cheese in small 
pieces. Put into a saucepan with a small piece of butter, 
one-half a glass of ale, a pinch of Cayenne, a little English 
mustard, and a few drops of Worcestershire sauce. Helt 
it slowly and then stir it well on a brisk fire untfl it 
comes to a boil. Pour over toasted bread or serve in a 
blazer or covered deep dish with toast separata. 

GOLDEN BtrCK ^ 
Prepare a Welsh rarebit as for previous recipe. Pour 
the cheese over b^ slices of toast and place a well- 
trimmed poached egg on top, one for each person. 

YORKSHIRE BUCK^ 
Prepare as previous recipe, but add a few thin slices of 
crisp broiled bacon. 
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When Served. 
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BRIEF EXPLANATION OF SOME UN- 
COMMON ARTICLES 

CAVIARE 
A preparation foi the table of the roe of certain Urge 
fish preserved by salting. The best is made from the 
roe of sterlet, sturgeon, and beluga caught in the lakes 
and rivers of Russia. It u a delicacy appreciated by 
gourmets, and may be served on small pieces of toast 
garnished with chopped onions and finely chopped hard- 
boiled eggs and lemon. It may be bought in cans or 
glass jars at first-class groceries or delicatessen stores. 

AKCHOVY ^ 

This is a small fish caught in the Mediterranean. It is 
split and salted, freed from bones, and may be bought 
in small glass jars called " Fillet of Anchovies." It has 
a bigh flavour and is used as an appetizer or as a gar- 
nishing for certain salads. 



PIHOLAS ^ 
Small olives stuffed in the centre with pimento, 
are sold in smell glass bottles. 



They 



CAPERS ^ 
Kckled small green berries of a shrub, sold in bottles 
or jars. 



PAPRIKA PEPPER <« 
A im>duct of Hungaria, sold in powder form. It is red 
like Cayenne pepper, but not so strong, and is used for 
stews and Hungarian goulash. 
io6 



LOUIS* EVERY WOMAN'S COOK BOOK 

GARLIC (" THE FRENCHMAN'S DELIGHT ") •m 

' A bulb like an onion, useful for flavouring, but only in 

- very small quantities. A clove of garlic rubbed on a 

^ small crust of bread called a "cbapon," mixed with 

', salads, is commonly used in French or Italian restaurants 

: to give a peculiar flavour to the dresung. It may be 

{ bought from vegetable dealers. 

I 

1 LEEKS ^a 

■ A species of onion, the leaves of which are green on the 

■ top and white near the root and flat like ribbons, not 
r tubular like onions. Leeks axe milder in flavour than 
f onions, and are used in most of the vegetable soups. 

"i 

1 1 CHERVIL ^ 

' i A garden herb like young parsley, of a delicious flavour. 
: Hay be used in salads or soups. 

■ ; TARRAGON (ESTRAGON) « 
I A garden herb, the delicate small narrow leaves of which 
'i are used in sauces or salads and to prepare tarragon 
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^ Paupiettes of Trout- Uantou .... 34 

\ Planked Shad 39 

' Pompano — Lobster Sauce 39 

f Red Snapper Baked Italienne Style ■ ■ ■ 37 

Salmon 36 

i Salmon a la Balzac 36 

I Sea-Bass Maitre d'Hotel 33 

f SIieepBhead Boiled — E^ Sauce . . . 40 - 

^ . . Smelts Saute Meuniere 31 

: ! Spanish ]liackerel Karinlere ... -34 

t } Striped Bass a la Bercy 33 ' 

j[ ': Trout Baked in Cream 34 ' 

I ; ; Trout in JeUy 35 

i Whitebait Fried Plain, or Devilled ... 41 

GAME 84 

Blackhead Duck 84 

Brant Duck 84 

Canvasback Duck 84 

Doe Birds 85 

Mallard Duck 84 
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INDEX |: 

Welsh Raiebit 105 ', 

Yorkshire Buck 105 / 

HOT SIDE-DISHES, OR HORS D'CEUVRES ll 

CHADDS . . . ... . . 24 I' 

Bouchees of Oyster Crabs 28 |i 

Brochette of Sweetbread (Tomato Sauce) . . 26 f i 

Canapes of Hard-Shell Crabs . . . ■ 25 'i 



INDEX 

Demi Glace 50 

DevUled 51 

Egg 56 

Espagnole or Spanish Brown .... 50 

Fish 57 

Fresh Mushroom 52 

Hollandaise 57 

Italiemie 53 

Hayomiaise 50 

Oyster 57 

Perigueuz 53 

Kquante 53 

Port Wine 53 

Poulette 57 

Remoolade . . . '. . . •Si 

Robert 54 

Shrimp 58 

Tartar 51 

Tomato 54 

Trianon 58 

Veloute 55 

Tm Blanc, or White Wine 58 



SHELL FISH 42 

Baked Lobster a la Gerant 42 

Clams Chatham Style 43 

Crab Flakes in Cream 41; 
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SOUP STOCKS 4 

Brown or Rich Stock 5 

Chicken Stock or Broth 6 

Clam Broth 6 

Fish Stock 5 

Kitchen Bouquet 8 

Uutton and Veal Broths 6 

Hain Stock Bouillon or Hanuite ... 4 

White Stock, or Fond Blanc .... 4 

SOUPS 8 

CONSOMMES OR CLEAR, WITH DIFFEREKT 

GARinSHINGS 9 

Coosomme 8 

Consomme Caroline 9 

Consomme Celestine 9 

Consomme Colbert 10 

Consomme Fermiere 11 

Consomme Isabelle 10 

Consomme Monaco 11 

Consomme Princess 10 

Consonmie Se^gne 10 

Coasonune with Cheese Croutons ... 11 

Royal 9 

SOUPS, CREAM AST) PUREE 12 

Cream of Cauliflower a la Dubarry ... 12 

Cream of Celery 12 

Cream of Chicken Reine Margot . . •13 

Cream of Mushroom 13 

Cream of Sorrel with Tapioca . . . .12 

Puree of Lentils 14 

Puree of White Beans a la Bretoone . 14 

Puree St. Lambert 13 



SOUPS, ESSENCES . 
Beef Tea 

Beef Juice .... 
Essence of Beef 
Essence of Celery . 
Essence of Chicken and Clams 
118 
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f Hushroom 
Essence of Tomatoes . 



SOUPS, FISH AND SHELL FISH . 
Bisque of Lobster .... 
Bisque of Oysters, Family Style . 
Clam Soup Duzbury . 
Cream of Ojrster Crabs 
Fish Chowder — Boston Style . 
Housseline of Clams . 



SOUPS, RICH 

Chicken Gumbo — Southern Style 
Game Soup, or Puree of Grouse . 
Ox Joint Clear .... 
Ox Joint Thick, or a I'Anglaise . 
Potage d'Artagnan, or Calf's Foot 
Potage Westmoreland . 
Scotch Cockie-Leekie . 



SWEET ENTREMETS OR DESSERTS 

Apple Charlotte .... 
Bavarian Cream with Maraschino 
Chocolate Soufflee Pudding 
Omelette Soufflee a la Vanille . 
Pancakes with Meringue 
Peaches with Sice a la Conde . 
Pineapple Fritters with Macaroons 
Snow Eggs with Custard 



TABLE SERVICE 



Soap 



VARIOUS CHEESES USED IN COOKING 

American 

Gruyere, or Swiss .... 
Parmesan 



VEGETABLES 

Artichokes Boiled, HoUandaise Sauce 
Artichoke Farcl, a la Barigoule 
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Baked Cauliflower 87 i 

Celery an Jus 86 , 

Celery Velonte 86 i. 

Cepes Provencal 87 f 

Fried Oyster Plant 88 | 

Mushrooms Bourgeoise 87 ; 

Stuffed Green Peppers 88 ; 

Stuffed Tomatoes 87 

Tomatoes and Eggplant a la Grecque . . 88 
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LOUIS' 

SALADS and CHAFING 
DISHES 

By LOUIS MUCKENSTURM 



I J I J This U reJlj' the woric ofthrM matters in the trt, two of 

'* - ', whom ue noted chefs of Boston «nd the third the proprietor of 

^ ^ a leading Bohemian resort. The rec«pts are ntw and prepared 

M . j purposely for this book. The quandties g^ven in each recdpt are 

_ i for a small given number of people, a feature not to be found in 

\ { any other work of a similar miture. Printed in two colors on buf 

,i paper. Oblong. Bound in cartridge-paper. Price, 50 cents 

r' f! Full cloth, side and back stamped in inb. Si .00 
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LOUIS' 

MIXED DRINKS 

WITH HINTS FOR THE CARE AND 
SERVING OF WINES 

By LOUIS HUCKBN8TURH 

In this timely and suggestive volume, the work of (he above 
t epicures, there is not only a list of how to make and serve 
: < mixed drinks, but there is an important contribution on the care 
! j and serving of wines which will be of service in the private fam- 
' i ily, as well as to the restaurateur. Uniform with above, oblong. 
j I Bound in cartridge-paper. Price, 50 ceote 

Full cloth, side and back stamped tn inks. Sl.OO 
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